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Advanced cheese-making equipment at Tillamook includes ten 20,000-Ib. stainless steel vats with overhead traveling agitators. (Page 44) 
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WORLD LABELERS 


From these five types of WORLD Labelers you 
may select with corhplete assurance the one 
best Labeler for your glass containers, whatever 
their size, shape and variety — for vour labels 
(body, front and back, all around, neck, shoul- 
der, neck wrap, medallion, foil) — for your 
production and cost specifications. 





WORLD 
ANDEM 
LER 


The outstanding, pre- 
cision production 
Labeler for quality ap- 
plication of labels to glass packed foods, condiments, wines, 
spirits, drugs, cosmetics and many other products. Now 
equipped with the exclusive Vacuum Gripfinger for accurate Engineered for high producticn, low cost labeling of round 
registration of body, neck, shoulder labels and medallions bottles and jars. Ideal for those having an eye to future ex- 
on round or flat surfaces, panels, etc. Production up to 2 or pansion. One, two or three more units may be inexpensively 
more per second added, any time. Production 75 to 350 or more per minute. 





front labeling of a quality 

finest products packed in glass Takes con Day in, day out operating reliability and economy for label- 

1 2 to 4 inches diameter, 3 to 13 shes hi re ing round containers from 4 oz. to 32 oz. body, or body and 

Turret ¢ or Twin-Turret models for 60 to 140 pe neck, or body, neck and foil labeling at the rate of 85 or 
more containers per minute. 





BEE-LINE TANDEM TURRET ROTARY MODEL “S” 
One of these Labelers is best in the WORLD for you. 


A dependable performer, semi We'll gladly send the Bulletin you want. Also full informa- 
automatic ir ion, easily I tion, floor plans, production and cost estimates. Simply tell 
ated even by unskilled labor. Ar us your output requirements, and mail a sample of your 

lies kinds t boitle and label. There's no cost for this service, and you ll 
be under no obligation. 




















FREE READER SERVICE. . . 


HOW TO USE POSTCARD EDITORIAL 


( 
Cirele numbers of items you want to know more about; fill in 7 
your name and address; drop in mail (no postage requir i 
We will tell companies what you are interested in anc 
reply direct to you. 


1 
1 
} 
1 


TO MAKE IT HANDY 


Products and literature in this issue are listed on these pages. 
There are three indexes: (1) editorial items on new equip- 
it, new products, new literature; (2) products advertised; 


) advertisers 


WHAT THE NUMBERS MEAN 
Advertisements: There is a page number on the postcard for 
ertisement. Before the number may appear, L, R, T, 
rht, top, bottom) locating the ad on the page; sn all 
ers following (a, b, c) indicate additional products 
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PRODUCTS ADVERTISED 


For more data, circle number on postcard 


Engineered for high production, low cost labeling of round 
bottles and jars. Ideal for those having an eye to future ex- 
pansion. One, two or three more units may be inexpensively 
added, any time. Production 75 to 350 or more per minute. 
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ng round containers from 4 oz. to 32 oz. body, or body and 
eck, or body, neck and foil labeling at the rate of 85 or 
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Designed and Built for Greater Sanitation! 


mation on this sifter and a copy of bul- 
letin 06B6124A on the standard Low- 
Head gyratory sifter. If you so desire, 
an Allis-Chalmers representative will 
call. No obligation. 


ERE’S a new Low-Head gyra- 

tory sifter for the food process 
ing industry . . . made entirely of 
metal, light in weight and built 
strong for long, depe ndable operat- 
ing life. All riveted joints are gas- 
ket-sealed. There are no cracks, no 
crevices — and no chance for leak- 
age of fine materials. 

It's a high speed, high capacity 
unit specially designed to give 
you greater sanitation in the-grading 
and resifting operations in your plant. 
The entire machine can be cleaned 
quickly and easily . . . and all parts 


can be safely washed. 


Light weight metals are used 
throughout, contributing to smooth 
sifter performance and exceptionally 
low maintenance. And you can safe- 
ly handle high temperature materials 
because there are no wooden parts. 
Each sifter holds 4 to 7 sieves... 
is powered by a 1 hp explosion- 
proof Allis-Chalmers motor with 
Texrope Drive. 

They're available now—ready for 
prompt delivery! 

HANDY INFORMATION PACKET 
Send coupon at right for further de- 
tails on the new Allis-Chalmers all- 
metal gyratory sifter. Ask for the 
handy packet — with advance infor- 


low-Heod ond Terrope ore Allis-Chaimers trademarks. 


ALLIS-CHALMERS 


Serving the Food Industry for 102 Years 


FOOD 


A 
ALLIS-CHALMERS, 1113A SO. 70 ST. 
MILWAUKEE, WIS. 


] Please send handy packet with information 
on new All-Metal sifter and standard-sifter 
bulletin 06B6124A. 





Title 


Company 
} 


INDUSTRIES, JULY 








HIGHLIGHTS 


Food processing industry shipped $32,944, 173,000 worth of foods for human consumption 
in the conservative estimate of the 1947 Census of Manufacturers. In 1939 output 
was around $9,000,000,000. Only one industry—chemicals—topped food's 1947 ship- 
ments. And in 1947 bigger years were just about to be realized, with still bigger 
ones promised. 





Plastic-coated collapsible metal tubes for packaging such foods as peanut butter, cream 
cheese and jelly spreads, cake icings, mustard, catsup and other condiments are being 
tested. At the moment researchers are working on Pliofilm, vinyls, polyethylene, and 
saran coatings. 


Nuggets of soft, puffed fruits, that retain their natural color and that have less than 2 
percent moisture, have been produced in a new pilot evaporator that uses hot oil to 
evaporate the water. This could open up a whole group of new fruit products. (See 
article). 


newly developed cake mixing method using granulated sucrose to give maximum 
volume, better emulsion and a high degree of aeration, has been developed by American 
Institute of Baking. Secret is a 30-sec. ‘’pre-mix’’ of granulated sucrose and one-half 
its weight of water, before incorporating rest of ingredients. Another instance where 
research has paid-off. (See article) 


First commercial application of electron bombardment for sterilization has been made 
by Upjohn Co., Kalamazoo, Mich. High-priced antibiotics are being sterilized in this 
case, but the development may portend eventual practical use, in the food field, of a 
revolutionary sterilizing method, which up to now has been only of experimental interest 


Unforeseen corrosion of tinplate caps on baby food jars was reported at the IFT conference 
It is attributed to a unique galvanic couple. Anode is microscopic areas of exposed 
metal on inside portion of cap. Cathode is raw-cut periphery of cap. Electrolyte between 
them is food liquid in seal. (See Special Report for this and many other significant 
items). 


Brown-N-Serve French bread has been introduced with great initial success by Pepperidge 
Farms, Norwalk, Conn. Two loaves totalling 9 oz. are packaged together in cellophane- 
window carton. French bread is a ‘‘natural’’ for this technic. Loaf is small enough 
to eat at one sitting. Regular baked product gets hard in a few hours in retail store 
Others are likely to follow suit 


Continuous manufacture of a better wine in less space and with less labor is claimed for 
a specially designed 100,000-gal. concrete fermenting tower, developed by an Argen 
tine engineer. Unlike the conventional batch method, wine is drawn off periodically 
and crushed grapes are added without waiting for fermentation to stop. Grape skins 
and seeds are automatically removed. Even the ancient art of wine making is suscep- 
tible to advances in engineering. (See article) 


Crystallized fruit spread—a new product developed at the Eastern Regional Research 
Laboratory—is reported to rate high in flavor. It consists of fruit and honey, vacuum- 
cooked to 83 percent solids and then allowed to crystallize at 60 deg. F. for seven days 
Product does not require pectin. (See article) 


Have you developed a new food process that should be entered for the 1951 FOOD 
INDUSTRIES Award for achievement in food technology? Nominations now are open 
and may be made by anyone. Deadline for entries is Jan. 1, 1951, but most are expected 
well ahead of that date. If you have a process that merits the jury’s attention now is 


the time to begin preparation of the entry. (See News). 
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e It is self-loading to capacity, requiring no sep- 
arate feeder. 

e It simplifies the layout — one Bulk-Flo often 
serving where several other types of conveyors 
would be required. 

e It is very compact, occupying minimum space. 
e It operates slowly, moving the material in com- 
partments, without churning action, thus assuring 
gentle handling of material with minimum power 
consumption. 

e Most material can be conveyed whether the 
compartments are fully or partially loaded. 

e It assures dust-tight operation, and minimizes 
degradation of material. 


e Ifa vertical unit is operated for several minutes 


Many Food Products 
are efficiently handled by 


BULK-FLO 


CONVEYORS because... 


at the conclusion of a run, no appreciable amount 
of material will remain in the carrying run of 
casing. 

@ It permits the use of multiple feed and discharge 
points along horizontal runs of conveyor. 


e@ Each conveyor flight substantially fills the area 
of conveyor casing, therefore prevents backward 
avalanching of materials on vertical runs. 


@ It is extremely flexible in its field of applica- 
tion, because of the various paths of travel possi- 
ble and the ability of one Bulk-Flo to convey both 
horizontally and vertically or on an incline. 





@ Bulk-Fio equipment frequently costs less than 
that of other types of conveying and elevating 
apparatus required to accomplish the same func- 
tion or purpose. 


© A Link-Belt engineer will be pleased to discuss your problems without obligation. 


Chicago In 


BULK-FLO 


Elevator-Conveyor-Feeder 


LINK-BELT COMPANY 


s 6, Philadelphia 40, Atlanta, Houston 1, Minneapolis 5, San 


Francisco 24, Los Angeles 33, Seattie 4, Toronto 8. Offices in Principal Cities 


Separated-run 

design, L-path arrangement 

Bulk-Flo with side-discharge or front-discharge 

head section for multiple feed points and where 
feed control and accessibility are essential. 
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The Talk 
of the Industry 


Chance for Distinction 


Another award for achievement in food technology will 
be presented in 1951 by Foop INnpusrries. So if your com- 
pany has a process of which it is proud, here is an oppor- 
tunity to achieve distinction and make your employees 
happy next IFT 
conference. 


by gaining formal recognition at the 


Send information on your process to the Editor of FI, 
330 W. 42d St., New York City 18, before the end of this 
year. For details see item on page 132. 

Don’t let your modesty belittle your chances of becoming 
the talk of the industry. 


Now Smell Enters Package Design 


Want your package to smell like what’s in it? 


Many paper manufacturers now are adding small amounts 
of vanillin, ethavan and coumarin to their products. These 
chemicals can be incorporated in the pulp or pressed into 


Can do. 


the finished paper for a reasonable cost, says Monsanto 
Chemical Co. 

Smell being associated with taste, the perfumed pack- 
ages could add real come-on to appetizing label design. 
But if the idea were widely adopted, we shudder to think 
what supermarkets would smell like. 


They Come Out Good, No Matter What 


Products effort 
the development of new recipes tor its food produ ts. But 
it has not installed ultramodern equipment in its Home 
Service kitchens. Instead, its home economists work under 
conditions found in the average home, and with the same 


Corn Refining Co. puts a lot of into 


type of appliances. 

Like modern photographic films, recipes should have a 
wide performance latitude to give good results in the hands 
of the amateur who must work under something less than 
ideal conditions. 


Fresh Fish—and No Fooling 


It is well known that strictly fresh fish in any form are 
not commonly available to the consumer. But the 
After being caught, 


loats until 


Danes 
have decided to do something about it. 
cod are kept alive in well-boats or special f{ 
they reach the processing plant. Then they are 
from the water, stunned by a blow on the head, beheaded, 
gutted and rinsed for delivery to the filleting room. The 


taken 


fillets are rapidly cooled and frozen, or held at 30 to 32 
deg. F. until shipped. 
The Danes seem to have something there. The only way 


to increase per capita consumption of fish is for the fish 


to be its own salesman. 


The Growing Boom in Florida 


state where oranges 


If you think of Florida only as a 
grow and Northerners play in wintertime, you have a sur- 


prise coming. The sunny state is becoming noted as a 
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beef producing area—is even selling beef to Texas. I 
is stepping up milk produetion—so much that three dairy 
were looking for someone to eon- 
centrate and freeze milk. Both of these developments stem 
from improvement in cattle herds and the planting of 
tropical grasses that make nutritious pasture on the sandy 
soil and under the hot sun of Florida. 

Pineapples are grown there, too. And so are vegetables 


cooperatives recently 


tor canning, particularly in the rich soil of the drained 
Everglades area. 

This is typical of a food awakening taking 
the Southeast. 


place in 


Profit and Problem in Bulk Ice Cream 
Bulk 


and have been one means of thwarting retail dealers who 
charge too much for pints and quarts. After almost five 
years of experience with the gallon container, a leading 


ice eream packages have had good acceptance, 


Eastern ice cream manufacturer was selling about 6 per 
cent of his gallonage in that size package. 

Spurred on by this success, the company introduced a 
last fall. It fast, 
the two bulk packages now account for about 12 
But the 
and 


half-gallon container eaught on and 
pereent 
of the plant’s total gallonage. half-gallon has 


taken 


increases packaging costs. 


business from the gallon, unfortunately it 


Hors d’Oeuvres 


BU. 


pose 


official pro 
Said, ‘* Why 
not’ We teach sex, humanities and other similar subjects, 
We can little find 


out what those other similar subjects are 


S. Brewers Foundation heard a college 


a student course in moderate drinking 


now, report progress in trving to 


B And in its annual statement, Clinton Foods says, “Snow 


Crop has become a very valuable trade mark.” Just shows 


what a safe distance from Hollywood ean do for a 


colossal ¢ nterprise. 


vou 


frozen 


"30's to 


food including 


been pricing since the 


BBLS is adding 110 


to the 50 they have 


new items 
toods 
measure living cost changes. Apparently, BLS has wearied 


of snacks and is going to try a full meal. 


@ More than 75 percent of Russia’s purchases of U. S. 
goods during March consisted of artificial sausage casings 
$22,500 worth. This offers no mystery to us. They are 


simply getting ready to invent artificial sausage casings. 


lead 


tree 


B\ that 
providing company lunch 
You didn’t expect to find them trying to discourage such 
habits, did you? 


food 


rooms 


survey reveals firms all industry in 


and refreshments. 


SUP reports Egyptian archeologists uncovered two small 
that looked like hen’s eggs and ‘‘were probably 
5,000 yr. old.’’ Bet you 5,000 yr. from now they won’t 
identify USDA’s powdered eggs that easily. 


eros 


little chance of 
National Coffee Assn. 
says the raw stuff has already gone down as much as 10¢, 


®@ Canadian ambassador to Brazil sees 


cheaper coffee in next few years. 


mention all 


coffer 


per Ib. on some grades since January. We 


this just in c¢ase you were in some doubt about 


prices. 


J.A.J.J. 
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Slight Decline in Food Production 


Reflects Poor Growing Weather 


Lower crop yields also cause revision in processing 
outlook, particularly in canning and freezing 


APPING SLIGHTLY from the higher prices for eanned fruits and 
S revised April figure of 137, overall vegetables. During 1947-49 the ean- 
food production wound up at 136 for ning industry was beset with surpluses 
the May preliminary figure. as prices sank and distributors steadily 

Bad weather in both May and June — reduced their inventories. But in 1950 

affected the outlook for processing two factors have brought a rapid 

itv by reducing the chances for change in the situation: 1) Shipments 
op The canning and treezing of canned goods in recent months have 
ieularly has been affected been relatively heavy. This retleets 

pring that delaved vege the higl level of e@onsumer incomes 

rs, then a later hot spell and retail demand. 2) Freakish weather 

peas particularly to has reduced the likely size of new 

ind spoil quality packs. And this is particularly true 


canned fruit and 





been expected 
ow 1920,may se a Glence— 


Mar. Percent Year 
1950 Change Ago 


1 





FOOD 


for some items where inventories are 
already low. 

The markets are now strong enough 
to warrant increased packs in many 
instances. But it is too late to change 
the contracted acreage. And where 
acreage planted actually is above 1949, 
vields are likely to be lower because of 
the unfavorable weather. 


Pack Estimates 


Here is the outlook for individual 
fruit and vegetable packs, according 
to early information obtained from the 
Department of Agriculture and from 
the Foods Division of the Department 
of Commerce: 

Peas: Prospective carryover into the 
new season is only about 6,000,000 
cases. This would ordinarily call for 
a substantial increase in production. 
But the normal procedure of stagger 
ing crop maturities has been upset 
first by late plantings, then by hot 
weather making some plants mature 
early. And if crops run together, 
canners in many localities may have to 
abandon acreage ith order to main 
tain quality. 

1 pricots: Stocks are very low. Raw 
fruit production is up considerably 
With less of other fruits available, 
packers may process as much as 4, 
000,000 eases of apricots this year. 

Cherries: The pitted cherry crop has 
been good. But a short crop of sweet 
cherries seems likely. This means a 
ready market for the large carryover 

last season 


of sweet cherries from 
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Snap Beans: Despite heavy ship-  clingstone pack is restricted to peaches faces a substantial increase in costs 
ments to date, canners’ stocks are still meeting rigid specifications. So the owing to the new minimum wage law. 
much above last year. Acreage has number of cases canned will be con- And this will add to price pressure. 
been correspondingly reduced, and the — siderably lower. A second effect, of course, will be 
new pack will probably be 15-25% Pears: Here too shipments are well lower demand tor cans, labels, syrups 
below last year’s record production. ahead of last season, indicating strong and other ingredients used in process 

Corn: This is a prime example of demand, But the freeze in California ing. However, it is important to ander- 
the reversal accomplished by heavy earlier this year has reduced the size stand that this drop in demand _ ts 
selling in the last few months. Carry- of the crop to be expected. The fore- chiefly due to bad luck with this year’s 
over will be about 20 percent more cast is for a 22 percent decline in the  erops and not to lower demand for 
than last year and perhaps double quantity of pears available for can- canned goods. 
normal holdings. But this is a much — ning. 
less burdensome inventory situation ). Fruit cocktail: This has been a 
than seemed likely after last year’s slow-moving item, despite price cuts. FALLING Vv 
enormous pack, And stocks may be no Consumer preference has evidently cen 
more than adequate in view of the re — shifted to other fruit dishes. Con- 
duced pack in prospect. sequently, the new pack is likely to be 

somewhat smaller than last year’s, f= 
Lower Crop Yield which was 30 percent under 1948. ! 








Butter 
#1950 


Acreage planted for processing will 
probably be cut 25 pereent from last 
Vear, Average yield is also likely to be The chiet effeet of smaller packs 
lower than the record level of 1949. for many canned items will be to shift 
How much lower is still not determined. existing inventories held by canners 
Raw supply could well be a third less into the hands of distributors. As 
than last year. Production will be canners’ inventories are not too high 


Effects of Smaller Pack 











down similarly, perhaps to as little as in most cases, total supplies will be 
20,000,000 cases. fairly short. The logical result would 

Tomatoes: Carryover into the new — be higher prices. The canning industry Ngi949,/ “\ / 
season may be 20 percent Jess than last NU’ 
vear. And sales are continuing strong. 
It the raw supply is available, the in- STEA DY pe 
dustry may pack 25 percent more in 00 aa ee "7 114 Jt Lt 
1950, or 25,000,000 cases. The demand Canning JFMAMJJASOND 
for tomato juice is similarly strong, ’ Evaporated Milk 
Plant 180 














favoring an increased pack. 
ings are reported up from last year. 


But there is still some question whether — 16 1950 ra 


yields will be high enough to permit Me 
the desired increase in production. 
Peaches: Shipments have run almost 
a third higher this season than last. 
Most of the big 1949 crop is disposed 
of, leaving only slightly higher stocks 
than at this time a vear ago. But 
condition of the new California crop is 
bad. Early estimates put it 25 percent 
below 1949. In addition, this year’s 
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GENERAL AMERICAN TRANSPORTATION CORPORATION 


135 South La Salle Street . Chicago 90, Illinois 


District Offices: Buffalo . Cleveland . Dallas . Houston . Los Angeles « New Orleans 
New York «. Pittsburgh - St. Louis - San Francisco . Seattle »- Tulsa - Washington 


Export Department: 10 East 49th Street .« New York 17, New York 





What Washington Thinks 


RESPONSE TO DAY-LENGTH— 
Plants respond with more vigorous 
growth and stimulated flowering or 
maturing of fruit when the days are 
long. That generally known fact is 
now supplemented by results of inves- 
tigations of the influence of wave- 
length of light, and studies of arti- 
ficial light as compared with sunlight. 
Indications are that the plant re- 
sponds to visible and invisible radia- 
tion in the same manner, whether the 
providing the energy be 
natural or artificial. A control of 
exposure, if feasible, will provide 
much in the way of control of growth 
and maturing of all photosensitive 
plants. It looks as though food tech- 
nologists now must become photo- 
metric experts, too. 


sources 


PAINTED POTATOES—Uncle Sam 
has been dyeing potatoes blue when 
they have been destined for destrue- 
tion under the price-support surplus 
program. And now the growers them- 
selves have taken up ‘‘painting.’’ 
Only they’ve been using a red dye, 
which makes the potatoes look more 
attractive and command a better price 
on the market. The government says 
“naughty, naughty!” 
under Food & Drug Act is promised 
unless the industry will see the light 
and quit. There is no objection to 
wax coating, since that makes the 
potatoes keep better. But synthetic 
blush constitutes adulteration because 
it makes the food look better than it 
actually is. 


Prosecution 


REFRIGERATION ALSO! — 
prepackers of fruit vegetables 
have apparently been trying to take 


Some 
and 
advantage of attractive containers 
without adequate care as to the stor- 
age and transport conditions. Re- 
search & Marketing Act made a field 
investigation, emphasized that refrig 
eration is just as even 
though select produce has been care- 
fully harvested and prepackaged. In 
fact, the extra investment in the field 


important 


prepackaging makes superior retrig- 
eration an essential if the whole op- 
eration is to be profitable. 


BOTULINUS CONTROL 
specific result almost 
from the study of control of micro- 


One very 


seems certain 


scopic organisms in food processing 
by addition of subtilin. Western Re- 


rional Researeh Laboratory results, 
announced recently, indicate that sub- 
effective against botu- 


the heat-resistant 


tilin is 
linus, 


very 
including 
INDUSTRIES, 
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spores that commonly resist methods 
of home canning of vegetables. Prac- 
tical application in the home is a 
matter yet to be developed. Even a 
bit further ahead is the question of the 
economic use of tiny amounts of sub- 
tilin in sterilization of canned fruits 
and vegetables at lower temperature 
or for shorter cooking periods. The 
government warns against expecting 
early application, but seems very en- 
thusiastie as to the long-run possi- 
bilities. 


ULTRA-VIOLET FORBIDDEN—Cer- 
tain ultra-violet lamps and other 
electric equipment may produce ozone. 
Installations deliberately intended to 
achieve quick aging of beef are per- 
mitted. But use of that equipment is 
allowed only in coolers that are set 
aside for this specific aging process. 
This equipment is definitely forbidden, 
by a new order of the Bureau of Ani- 
mal Industry, in other parts of the 
animal processing plants. The Meat 
Inspection Division explains that this 
is because ‘‘ozone affects an inspec- 
tor’s sense of smell and also masks 
odors, thereby interfering with the 
processes of inspection.’’ 


‘‘ALAYAM CANDY’’ Alabama 
Agricultural Experiment Station, at 
Auburn, some time ago developed a 
new sweet potato candy. This was 
christened ‘* Alayam Candy.’’ A field 
study of consumer reaction has just 
Bureau of Agri- 
Favorable pur- 


been summarized by 
cultural Economies. 
chaser reaction is reported, as well as 
the fact that ‘‘this new type candy 
better in with 
hard with 
Commereialization is 


stood up 
brittles and 
other candies.’’ 


comparison 
eandies than 
being encouraged, but is not yet re- 
ported an accomplished fact. 


DEGREE OF HAZARD 
structive classification of resi- 
dues and other for 
pest control has been given out by 


Food & Drug Administration. In his 


A very con 
toxie 


chemicals used 


testimony as Part B of the toxic 
Dr. Arnold J. 


lists of 


resi- 
dues hearing, Lehman 
submitted five 
that might be present as residues on 
Those on the 
first list hence 
constitute no health problem. Those 
on the and fourth lists 
known to be deleterious, but probably 
health hazard with 
practice, Under the third list 
widely used pest control chemicals, 
gnificant 


commodities 
fruits and vegetables. 


are of low toxieity, 


are 


second 


create no good 


are 
which are of serious and si 


1950 





import. The fifth list defies classification 
because of lack of information. Ulti- 
mately, the chemicals therein listed 
will end up in one of the other lists. 
No food technologist who has either 
direct or indirect concern with food 
raw materials which might contain 
spray residues, dares ignore the im- 
plications of this classification. The 
full meaning of each item remains yet 
undefined. But the broad meaning is 
clear—‘‘ Look out!’’. 


SABATH RESOLUTION—The House 
of Representatives, it appears likely, 
will have a real investigation of chem- 
icals in foods, adulteration, and the 
relation of many chemical problems 
to the basic dietetic welfare of the 
nation. This checkup will be con- 
ducted under a resolution that Mr. 
Sabath submitted nearly a year ago 
as H. Res. 323. For many months it 
looked as if this and the corresponding 
Keefe resolution were dead. But the 
pressure of certain interests, some 
very hard to identify, finally pushed 
this inquiry forward and gave it 
enough political glamor to secure fa- 
vorable consideration in an election 
year. Nominally addressed to the 
problems of the chemical industry, it 
will also be very important to all of 
the food business. It will bear watch- 


ing. 


PREVENTIVE MAINTENANCE 
A special engineering committee, 
which has working last 
vear’s Presidential Conference on 
Industrial Safety, has coneluded that 


been since 


one of the most important ways to 
gain greater protection for industrial 
employees is to insist on preventive 
This **stiteh 


process In words, 


means a 
other 
structures 


maintenance 
in time’’ 
need 


when equipment or 


should be fixed before 
not afterward 
You ¢an call it one of the most 
ble of bureaucratic findings 


repairs, they 
somebody gets hurt 
sensi 


BUYING HABITS 


made by 


An elaborate sur 


vey has been the Depart 


ment of Agriculture to determine the 


number of families buying typical 


quantities of fresh fruit and fresh 
The results are to be 
primarily in the dietetic 
significance of pesticide residues that 


foods 


vegetables used 


estimating 
may be found on these fresh 
But they will also have very consid- 
erable practical value in indicating to 
food processors the size of the busi 
ness they have not yet eaptured. 
—R. S. McBride, Washington, D. C. 
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Checking your invoices Is 


Duck Soup with the 
PRINTING CALCULATOR! 


No one need tell you how important it is to verify the invoices you receive—it’s money 
out of your pocket when errors result in undetected overcharges. 

What we do want to tell you about is the amazing SPEED with which you can 
breeze through this vital job when vou use the Remington Rand automatic Printing 
Calculator. It’s faster — because the 10 key keyboard and compactly arranged feature 
keys provide complete finger coverage in a minimum area— gives you lightning-quick 

addition and subtraction ...automatic division and direct multiplication. 

And, with the Printing Calculator you're absolutely sure of accuracy, because 
the proof of your figuring — every factor, every answer — is printed right 
on the tape. 
Phone your Remington Rand office for a free demonstration of the 
Printing Calculator today—or send the coupon below. 


PRINTING 
CALCULATOR 


Remington Rand, Business Machines and Supplies Division, 
Room 1452, 315 Fourth Avenue, New York 10 


Please send me without obligation FREE informative brochure ‘‘Command 


Performance.” 


NAME 
COMPANY 


ADDRESS 
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For Dependable 


PROTECTION 


Against Hazards of 





“i Squirrel coge 
splash proof motor 


Whether installed indoors or outdoors, towers, oil well pumping units, as well 
; Century Splash Proof motors eliminate as many others. 

PPh pico production losses caused by liquids onter- Wherever splashing liquids create a 
ing the vital parts of the motor. The hazard, specify the correct Century motor 
unique design of the Century Splash Proof housed in a splash proof frame. 
frame prohibits water from entering, even For popular applications throughout in- 
when applied with the full force of a hose dustry, Century builds electric motors in 
during a plant wash-down. a wide range of types and kinds—in sizes 

For many years Century Splash Proof from 1/6 to 400 horsepower. 
motors have proved their dependability in Specify Century motors for all your 
chemical processing plants, dye houses, electric power require- 


Wound rotor splash proof food and dairy plants—-on outdoor cooling ments. 


polyphase motor 
CENTURY ELECTRIC CO. 1806 Pine St., St. Louis 3, Mo. Cry 


Offices and Stock Points in Principal Cities 


724 








ALTERNATING CURRENT MOTORS a Brush Lifting, Induction— MOTOR GENERATOR SETS 
AC to DC, AC to AC 
osioees DIRECT CURRENT MOTORS ccuae uaa 
rene a rari HP 1/6 to 300 HP. 
ound Rotor Motors—1 to Open Protected, Splash Proof, Totally En- 
Repulsion start induction brush Synchronous Motors—20 to 150 H.-P. GENERATORS clased Fan Cooled, Explosion Proof 
lifting single phase splash AC, .63 to 250 KVA . 
proof motor. SINGLE PHASE DC, .75 to 200 KW Ball Bearing motors are factory lubricated 
for several years’ normal service. Bearing 
Split Phase Induction—1/6, 1/4, 1/3 H.P. GEAR MOTORS housing construction permits easy relubri- 
Capacitor—1/6 to 20 H.P. 1/8 to 1-1/2 HP cation when unusual service demands it. 
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Make This Amazing FREE Taste-Test.. 


Discover How You Can Boost 
"Taste Appeal’’ of Your Processed Foods 


ret 


UWithid 


re 


a ’ . 4 TINY CRYSTALS DISSOLVE INSTANTLY! 
; = . Pi Let the one best judge . . . your own taste . . . prove to 
Ls : + ; you the flavor-improving miracle ZEST can perform 
* LEY’S 994%, PURE a for processed foods. Send now for Staley’s new, 
“: ores FREE test kit that demonstrates exactly how this 
2 MONOSODIUM ’ magic ingredient works and what it can do for your 

oe ee ; products. 
ZEST is monosodium glutamate in its purest form 
—produced under the most scientific controls to the 
most rigid standards in Staley’s new 2'% million dol- 
lar ZEST plant. It adds no flavor, color, or aroma 
' of its own—it simply sensitizes taste buds to a greater 
You Only Know Part of the Monosodium appreciation poe ra of flavor. Thus it mag- 
Glutamate Story Until You've Tried Zest! nifies and enhances natural goodness to revive flavors 
lost through heat, pressure and other processing con- 
ditions. Get the flavor-edge on competition with 
ZEST. Don’t delay. Send for free test kit today! 


Get Your Free Flavor Test Kit Now! 
A. E. STALEY MFG. CO 
Dept. FG.-7 Decatur, Ill 


Gentlemen 

Rush me your big free test kit so I can prove to myself 
the profit miracle that ZEST Flavor-Improver can 
perform for my products Send your Flavor Expert 
to call on me 


Name 
Company 
Staley’s MONOSODIUM GLUTAMATE 
A. E. STALEY MFG. CO., Decatur, Ill. 
In Canada write to: 6876 Sherbrooke St. W., Montreal, Quebec 
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@... clarity of color, blandness, purity and 
iformity ... food men everywhere are singing 
the praises of Archer Soybean Salad and Cooking Oils. 
There’s a big technical story behind ARCHER “‘S”, 
our salad oil, and ARCHER ‘‘C’’, our cooking oil. 
Both are refined and deodorized by continuous process at 
our splendid new Decatur plant. And as the largest 
processor of oilseeds, ADM brings to the food 
industries a wealth of laboratory research and experience 
in refining. 
You'll want to know more about ARCHER ‘‘S”’ and 
ARCHER “‘C’’. And the easiest way to find out 
is to mail the coupon at the right for samples. Be sure 
to mail it today. 


Made at Decatur, Illinois by 


ARCHER: DANIELS- 


HOME OFFICE MINNEAPOLIS, MINNESOTA 
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ARCHER "§” and ARCHER “C” 


America’s finest 
edible soybean oils! 


ARCHER « DANIELS* MIDLAND CO, 
600 Roanoke Building *' Minneapolis, Minnesota 


@Please send sample of [|] Archer ‘‘S’’ Soybean 
Salad Oil (] Archer ‘‘C*’ Soybean Cooking Oil 
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how fo 
teach “old” 
machines 


new 
tricks of 
production 
with REEVES 
Speed Control 


Widen the work range 0 
your machines with REEVES 
Variable Speed Control 


It’s easy enough to get a machine, to do ove “trick.” But 
when that machine is called upon to handle one material, 
size or shape today and another tomorrow— that’s just 
asking too much of a one-speed machine! 

What that machine needs is Reeves Variable Speed 
Control—to make it more versatile, more adaptable, im- 
mediately responsive to every changing condition. Then 
its work range is increased, it turns out more work, more 
kinds of work, better work. An operator will always 
use the right speed because he can secure it so easily. 
He simply turns a handwheel or pushes a button. 

If any machines in your plant are limited by fixed 
speeds—which require changing belts and pulleys for 
every change of product or process—investigate REEVES 
Speed Control. The cost will likely be far less than 
you expect; results will be immediate and continuous. 

Only Reeves builds a complete line of speed control 
equipment—built around three basic units—-to insure 
the correct installation for your special requirements. 
Write for copy of most comprehensive book on speed 


control ever published, Catalog FD43-3N. 


} 


The 3 Basic REEVES Speed Control Units 


Vari-Speed Jr. Permits Filler to 
Handle a Wide Range of Varying 
Product Consistencies 


This Utility Filler, used in the Food and Chemical Indus- 
tries, is standardly equipped with a No. 860 REEVEs Vari- 
Speed Jr. When required by the application, a sprocket is 
also supplied to provide a direct drive from the closing 
machine used in conjunction with the Filler. 

The 11% hp motor is mounted on a special pivoting base, 
the position of which is controlled by a crank located be- 
neath the motor. With REEVEs on the job, capacity of the 
Filler can be varied from 30 to 75 containers per minute. 
Filler may be operated at varying speeds to compensate for 
changes in consistency of different products being filled. 

This is but one of thousands of applications on record in 
which Reeves Speed Control widens the work range of ma- 
chines—lowers the cost of doing business. See the listing be- 
low for other money-saving functions performed by REEVEs. 


REEVES PULLEY COMPANY, COLUMBUS, IND. 


Recognized Leader in the Specialized Field of Speed Control Engineering 


accurate - variable 
3144/3 yan 
(AAO LEA 


Other Uses: 


Handle more shapes, sizes and materials * Match skills of oper- 
ators + Comp te for changes in character of product in process 
* Maintain uniform peripheral speeds * Maintain uniform pressure, 
temperature, liquid level, etc. * Regulate conveyor speeds * Synchro- 


nize parts of one machine or different machines operating in series. 
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You have no other choice! tects ese 
danger points... 


There are just two reasons why corrosion costs industry over 
hen $6,000,000,000 annually: 

. To the layman, corrosion usually means only visible rust— 
thus many surfaces are left unprotected until irreparable Walls and Ceilings 
damage is done. 

2. Too often conventional coatings are relied on to protect 
under conditions for which they are neither designed nor 
suited. Laboratory Equipment 

Don't risk needless loss from either cause. Protect all critical : 

surfaces with Amercoat — the products designed to give extra 
protection against surface failure. Highly resistant to a wide exposed to agents of 
variety of chemicals, brines, fumes, weathering and abrasion, éapsahiies of codtemmination 
they are available in a number of formulas, each built to meet 


Piping * Machinery 


Fixtures * Tanks. 


Floors * Conveyors 


... and all other areas 


specific conditions. 


No business escapes the effects of corrosion. You must protect 
or pay, and it will pay you to protect now with Amercoat. EER 






APAERCOQAT 
CORPORATION 


A Division of . 








American Pipe and Construction Co. 


4809 Firestone Bivd., South Gate, California 


* 





JUNKED BEFORE ITS TIME— 
This costly storage. tank, due to failure 

' 
of a conventional coating, served 


but half its life expectancy. The result — 





‘thousands of dollars for replacement, i, ‘l 





interrupted operations and needless waste. 
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Never Before SUCH POWER... 
Never Before SUCH VALUE... 


in Chevrolet P*L Advance-Design Trucks 


America has learned to expect the most from Chevrolet. 
And now the line that outsells all others brings truck users 
still more: More power —to make light of maximum loads. 
More value —to make sure of minimum costs. 

Everywhere —on every kind of job, every kind of road 
—these new PeL models are proving themselves the great- 
est of a great line. Yet Chevrolet trucks are notably low 
in price and in operating and maintenance costs. No 
wonder that year after year Chevrolet trucks are the 
Nation's Favorite! 


CHEVROLET MOTOR DIVISION, General Motors Corporation 
DETROIT 2, MICHIGAN 


LEADING WITH ALL THESE PLus FEATURES: 


e TWO GREAT VALVE-IN-HEAD ENGINES: the New 105-h.p. Load- 
Master and the Improved 92-h.p. Thrift-Master—to give you greater 
power per gallon, lower cost per load ¢« THE NEW POWER-JET 
CARBURETOR: smoother, quicker acceleration response ¢ DIA- 
PHRAGM SPRING CLUTCH for easy action engagement « SYNCHRO- 
MESH TRANSMISSIONS for fast, smooth shifting «© HYPOID REAR 
AXLES—5 times more durable than spiral bevel type ¢ DOUBLE- 
ARTICULATED BRAKES—for complete driver control ¢ WIDE-BASE 
WHEELS for increased tire mileage «© ADVANCE-DESIGN STYLING 
with the "Cab that Breathes” ¢ BALL-TYPE STEERING for easier 
handling ¢ . UNIT-DESIGN BODIES—precision built. 








CHEVROLET 
P*L 


ADVANCE-DESIGN TRUCKS 


a Leaduce 


Chevrolet trucks outsell all others. In every 
postwar year truck users have bought 
more Chevrolets than any other make— 
proof of the owner satisfaction they have 
earned throughout the years. 


Pe i 
erformance Leaders 


The new Chevrolet PeL trucks give you high 
pulling power over a wide range of usable 
road speeds—and on the straightaway, 
high acceleration to cut down total trip time. 


ae Londiine The 


rugged construction and all-around econ- 
omy of Chevrolet P*L trucks cut operating 
and repair costs—let you deliver the goods 
with real reductions in cost per ton per mile. 


Price Le 

rice Leaders the Chev- 
rolet truck line is the very lowest priced line 
in the field—saves on initial cost. What's 
more PeL trucks give owners dollar and 
cents savings in maintenance and operation. 
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TRENTWELD\TUBING DOES IT BETTER! 


Whatever your tubing requirements may be, in- 
vestigate TRENTWELD. Made in a tube mill by 
tube experts, TRENTWELD is machine-formed, 
machine-welded and machine-sized for uni- 
formity. Tested cold rolled stainiess sheets are 
completely fused into finished tubing without 
_added rod metal. Developed by Trent specialists, 
this method results in tubing that is metallurgi- 
cally correct, and has a uniform section . . . with 
no zone of weakness for corrosion to attack. 


Our manufacturing methods and modern facili- 
ties permit us to supply TRENTWELD Tubing in a 
complete range of tube sizes from 14” to 22” 
diameter in long lengths or up to 30° diameter 
in shorter lengths. Whatever your Industry, 


there’s TRENTWELD Tubing to fit your design. 
Our years of experience as tube specialists is 
at your call. Write us full details about your 
application. 


, TRENT TUBE COMPANY 
Subsidiary of Crucible Steel Company of America 
General offices and plant: East Troy, Wisconsin 
Sales Offices: Chicago — 4501 W. Cortland St. 
New York — Chrysler Buiiding 
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STAINLESS STEEL TUBING 
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If you use low-pressure steam for heating, drying or cooking, General 


Electric standard Type DP mechanical-drive turbines will give you 


mechanical power reliably, safely, at minimum cost! 


Here’s a way to produce food-plant power you just can’t beat—use General 
Electric standard Type DP mechanical-drive turbines! They replace reduc- 
ing valves to drop process steam down to utilization pressures and “skim 
off only a small portion of the steam’s heat, leaving the balance for process 
use. You get mechanical power as a by-product, at almost no cost! 

These versatile G-E turbines pay off in many other ways for food plants. 
Depending only on the steam supply for their operation, they protect con- 
tinuity of service against electric power failure. or serve as stand-by drives. 
Where existing electrical systems are overloaded and steam is available, they 
are an ideal choice. Direct-connected, they operate high-speed blowers and 
compressors without the need for step-up gears. They are readily adaptable 
to adjustable-speed applications and to automatic speed control. Finally, 
they can be installed in hot or damp locations, or in explosive atmospheres, 
without needing added protective equipment. 

Most important, all the special features that make these advantages pos- 
sible are included as standard equipment—at no extra cost. For more in- 
formation on the advantages of the Type DP, send for Bulletin GEA- 
1955 A. or contact your nearest G-E office. Apparatus Dept., General Electric 
Company, Schenectady 5. N.Y. 


GENERAL @@ ELECTRIC 
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And How’s This For Drive Flexibility? 


With the Type DP turbine, re-location is easy when 
modernization calls for changes in your plant lay- 
out. Shaft height, size of coupling fit, and keyways 
are identical on all G-E standard, single-stage tur- 
bines. Center-line support permits quick alignment, 
saves installation time. 


Speeds can be adjusted easily within a 30 per cent 
range, and once set, are held within 6 per cent 
accuracy by the hydraulic governing system. Speed 
range changes can be made by simply substituting a 
new emergency governor and a new set of gears 
on the governor drive. 


Horsepower ratings can be increased, by means of 
a new nozzle plate and valve parts, to meet altered 
steam conditions or load demands. And for further 
flexibility, most of the replaceable parts are stand- 
ardized and interchangeable. 


9 


Geared for low-speed savings! For conveyors, 
elevators and other food machinery to be driven 
at relatively low speeds, you can save additionally 
by using G-E Type DP turbines with close-coupled 
gear, as above. Compact and space-saving, these 
combined units are available in gear ratios up to 
10 to 1. 
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Where can you 
use these 
versatile 


turbines? 


In this typical installation, 
aG-E Type DP mechanical- 
drive turbine, rated 30 hp, 
drives acentrifugal pump. 
Available in ratings from 
10 to 1200 hp and in 
speeds from 1000 to 5000 
rpm and higher, these 
drives have many other 
food-plant applications. 
Use them to drive com- 
pressors, grinders, blow- 
ers, separators, fans and 
other rotating equipment. 


General Electric Company, Section A652-5 
Apparatus Department, Schenectady 5, N. Y. 


i hich de- 
our bulletin GEA-4955A, w ch 
= lett e DP mechanical-drive turbines. 


Please 
scribes G-E standard Typ 


Bulletin needed for: Li Reference purposes 
(0 Planning immediate project 

Name 

Company.....---- . 


Street ........-.-- 


City 





. Here's you! 
\ for ALL Sanit 


The COMPLETE Line 
of 3A STANDARD 
SANITARY FITTINGS — VALVES 


Vise and Expansion Blocks 
. . « hold Ferrules securely 
for expansion ond facing 
of tubing. 


oem 


Provides easy expan- 
sion, through predetermined inch-pound 
pressure. 


Torqometer . . . 


Expanders 


Tri-Clover now offers the most complete 

line of stainless steel tubing and 

pipe, in all popular stainless 

analyses, and in a full size 

range, polished or unpolished. 

All types available on ‘out of stock"’ 
delivery basis. 


ASSEMBLE YOUR SANITARY LINES WITH THE EXPANDED 
METHOD... THE ONLY APPROVED 3A STANDARD ASSEMBLY 


Costly, messy leakage of your product from 
worn, improperly seated sanitary fittings can be 
eliminated quickly, easily and at very low cost 
. . « by using Tri-Clover Super Speed Tools to 
service all sanitary lines. Features: Leak-tight 
joints . . . 60% faster, easier installation and 
maintenance . . . longer fitting life. (Partial line 
of tools illustrated—send for catalog.) 


Sawing Vise... 
used in common 
bench vise to se- 
cure fast, accurate 
tubing cuts. 


Seating Tool 

Provides both inside 
ond outside bevel 
Also used for facing 





Simple, 


efficient tools for accurate 
expansion, even with inex- 
perienced personnel 


TRIALLOY AND STAINLESS STEEL 
SANITARY FITTINGS, VALVES. 
PUMPS, TUBING, SPECIALTIES 


Kenosha, 


MACHINE CO. 


MWisconsin 


FABRICATED STAINLESS STEEL 
INDUSTRIAL FITTINGS ANDO 
INDUSTRIAL PUMPS 


2 
THE Complete LINE 
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“Since installing THERMO KING units on ten of our reefers, we have done 
away with all inside roof coils, and eliminated condensation drip which 
had been a problem. Our maintenance costs are much less ‘han for previous 
refrigeration systems. We can depend on THERMO KING fo fully protect 
the loads of Seabrook Farm Frozen Foods at all times.” 
—Harold C. Emerson, Director of Traffic 
Cumberland Auto & Truck Co. (Carriers for Seabrook Farms) 

More than sixty-five million pounds of quick-frozen fruits and vege- 
tables are packed by Seabrook Farms annually! Most of this tre- 
mendous load is carried by the Cumberland Auto & Truck Co. Both 
carrier and shipper have found that THERMO KiNG Mechanical Truck 
Refrigeration does the best refrigeration job . . . does it more eco- 
nomically, more efficiently! 


CHECK THESE MAJOR THERMO KING ADVANTAGES 


@ Automatic Temperature Control—cools @ Low weight, large capacity —units weigh 
and heats—maintains proper tempera- as little as 600 pounds, provide thorough 
ture regardless of outside temperature. refrigeration. 

@ Complete One-piece Factory Package— @ More pay load space—wunits occupy less 
easy to install—unit slides into opening than 8 cubic feet of normally unused space. 
prepared at top front of body, secures @ Forced circulation—insures uniform tem- 
by four bolts. perature throughout cargo. 
Economical—costs only a fraction of a @ Protects all perishables: —fresh and 
cent per mile to use. frozen produce, meats, poultry, fish — 

dairy products — confectionery — bever- 
ages——bakery products—or any 
other perishables. 





MAIL THIS COUPON = NOW! 


Fl-7 


U. S. Thermo Control Co. 
44 South 12th St., Minneapolis, Minn. 


Dealers in all principal cities Please send immediately complete information about THERMO KING Mechanical 
Refrigeration for trucks and trailers. 


v: S. THERMO CONTROL co. To Aetion of 


44 South 12th St., Minneapolis 4, Minn. 
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As versatile as stainless is, you may find it difficult to apply 
stainless steel to your job unless you know which stainless 
analysis you need. That’s why Crucible, pioneers in the 
development of this specialty steel, makes freely available 
to you an alert metallurgical staff. These engineers and 
metallurgists can show you which stainless analysis is best 
suited for your application. And how Crucible Stainless 


can be applied for maximum satisfaction. 


Take full advantage of Crucible’s half century of specialty 
steel leadership — leadership based on a keen devotion to 
detail... on every Industry-posed problem... whether the 
order is in tons or pounds. When you think of stainless... 
call in Crucible. CRUCIBLE STEEL COMPANY OF AMERICA, 


Chrysler Building, New York 17, N. Y. 


first name in special purpose steels 


STAINLESS STEELS 
ff-y years off Fine sleelmaking 


STAINLESS * HIGH SPEED * TOOL * ALLOY > MACHINERY © SPECIAL PURPOSE STEELS 
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A NATION-WIDE NETWORK 
OF FACTORY-AUTHORIZED SERVICE 
e « e Another Reason Why You Get A 
Greater Return From Your Investment In A 
Cleaver-Brooks Steam Boiler 


.\ > ; F . 
9 j Nothing is more important 
“ t 


han dependable operation of 

your steam boiler — vital to such oper- 
ation is proper maintenance and service. 
Cleaver-Brooks steam boiler service 
facilities are national — through fac- 
tory-trained and authorized service or- 


ganizations. Service begins with start- 
ing of your new boiler. It is placed in 
operation and fully tested under load 
by Cleaver-Brooks service-representa- 
tives. Your operators are trained in 
operation, care and maintenance. 
Burn the available fuel in your area 
— gas or oil — with equal efficiency: 
Through their high heat transfer Cleaver- 
FOOD 


INDUSTRIES, JULY, 


Brooks boilers operate at a guaranteed 
efficiency of 80% from full load down 
to 30% of rating, burning gas, oil, or 
combination gas and oil. No high or 
costly stacks (a simple roof vent carries 
off combustion gases )—no special foun- 
dations needed. Fit low head-room 
areas — provide quick steaming, flexi- 
ble operation to meet fluctuating loads 
— eliminate ash handling. Cleaver- 
Brooks boilers fully meet all codes — 
available in sizes 15 to 500 H.P. — 15 
to 200 P.S.I. Write for new, just pub- 
lished catalog. 
CLEAVER-BROOKS COMPANY 


327 East Keefe Avenue, Milwaukee 12, Wisconsin 


reso 





NEW — The Cleaver-Brooks steam boiler 
Catalog—interesting beau- 
tifully illustrated. Write—on your business 
letterhead for your copy. 


Cleaver-Brooks 


STEAM BOILERS 


informative 





For Duffy-Mott Company, Inc. 


PERVENAC 


LABELING 
Gives Both! 


Speeds Over 300 Jars a Minute Here! 


Here's another packer who benefits by cost-cutting labeling speeds . . . better 
product appearance ... and maximum label security of adhesion with PER VENAC. 
Every packer wants more labeling speed — when you get it with more eye-appeal, 
you're ahead in both packing and selling! What's more, there’s no non- productive 
time expended for straightening labels, preparing glue pots or glue cleanup. 


Eye and Buy-Appeal that Builds Sales Here! 


Your product puts its best foot forward promotion-wise because Pervenac labels 
LOOK BETTER. They won't smear, won't wrinkle, won't tear at the edges and 
above all won't drop off. In self-service operations where the label must do 
the selling, Pervenac speaks eloquently! Get its production - promotion ad- 
vantages tor your product. Write Nashua direct or write, wire or phone your 


Nashua distributor. 


NBSAUA 


MAKES PAPER MAKE NASHUA, NEW HAMPSHIRE 
MORTY FOR YoU 





_————— 





DISTRIBUTORS 
ALBANY 


N 
udson Mice Paper Company 
ATLANTA, 
Whitaker ee Company 
a he fobs ME 
Rice & Company 
BALTIMORE MD. 
Whitaker Paper Company 
BOSTON, MA 
Carter, Rice rs ‘Catanens 
John C aster & Company, Inc 
BUFFALO, N 
The A & ¢ on \ ompany 
CLEVEL ANDO 
The Alling & a ory “y ompany 
CHICAGO, ILL 
pradnes Smith & Company 
Dwight Brothers Paper Company 
rf sists INNATI, OHIO 
itaker saber € com »pany 
if D) AR OTTE 
Charlotte ap. c mmraay 
a +. UMBIA, 
$ pupae “ied a Co., inc 
pr t ROIT, 
Whitaker “al Company 
FARGO, D 
he John Leslie Paper Company 
GRAND RAP IDS MICH 


sper Company 


¢ John Leslie Paper Company 
INDIANAPOLIS, IND. 
ndiana Paper Company 
JACKSONVILLE 
Jacksonville Paper Company 
LOUISVILLE 
The har ag Paper Company 
MACON, 
Macon P: raat ompany 
MIAMI, FLA 
Everglade P: ates ¢ qanbany 
MILWAUKEE, WIS! 
Bradner Smith & € eS 
Dwight Brothers Paper Company 
gk ct i pany MINN 
¢ John Leslie Paper Company 
MOBILE. ALA 
Partin Paper Company 
NEWARK, 
Bulkley, oar g & Company 
NEW HAV CONN 
Bulkley, Bunion & ¢ pom pany 
NEW YORK CITY ¥. 
Bulkley, Dunton & ¢ assay 
Harry Elish Paper Company 
George W. Millar & Company 
Whitaker Paper Company 
NORFOLK, VA 
Epes “BO. FLA Paper Co., Inc 
pes: AND 
¢ Company 


PHILADELPHIA, PA 
Rhodes Paper Company 


Whitaker y apes : ompany 
PORTL AND, 
West Coast fina Comspams 
PROVIDENC E, R. I 
rter, Rice & Company 
RALEIGH, ( 
lente Fitzgerald EPaner Co., Inc 
RICHM 
Epes Piegerald ‘Paper Co., Inc 
ROCHES 
The Ailing & is ory Company 
ST. LOUIS, MO 
Acme Paper Company 
ST. PAUL, N 
The Joha Leslie Paper Company 
SAVANNAH, 
The Atlantic Bebe: Company 
SEATTLE, WASHINGTON 
West Coast Paper Company 
SIOUX FALLS, S 
The John Leslie pape Company 
SPRINGEIELD, MASS 
ate Lg & Company 
SY Y 
The Alla & Cory Company 
po AHASSEE, FLA 
apital Paper Company 
TAMPA Me A 
Tampa Paper Company 
Ww ASHING TON, D. ¢ 
Whitaker Paper Company 
WORCESTER, MASS 
Charles A. Esty Paper Company 


CARPENTER PAPER COMPANY 
ee a M 
Austin 
Billings Mont 
Butte, Mont 


Des Moines, lowa 
EI Paso, Tex 

pore aris Tex 
Grand Island, Neb 
Great Falls, Mont 
Harlingen, Tex 
Houston 


Salt Lake City, Utah 

San Antonio, Tex 

San Francisco, Calif 

Sioux City, lowa 

Topeka, Kan 

EXPORT 
MEXICO, CENTRAL AMERICA, 
SO. AMERICA, SO. AFRICA, and 
the FAR EAST 
American Paper Exports, Inc 


New York City 
UNITED KINGDOM, _ EUROPE, 
NO. AFRICA and the NEAR EAST 
1. J. Szper, 65 Ave. Niel, Paris 
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FOR CONVEYORS 








especially when you use 


FOR CHANGES — 


) 


FOR POSITIONING 


Ay 





On thousands of applications, stepless variable speed operation 
assures exactly the right speed for every operation . . . for each oper- 
ator... the right speeds for each change in the consistency or shape 
of the material being processed. Such variable speed operation pays 
off in higher rates of production, a better quality product and more 
efficient performance of your equipment and your operators. 


ALL-METAL Master Speedrangers provide infinitely vdtiable speed 


in an all-metal unit. This all-metal construction gives you greater 
compactness and durability than you can get from any other variable 


’ 


speed drive. 


variable speed operation doesn’t cost 


SIMPLE COMPACT DESIGN The design is extremely simple, con- - 


__ sisting of a metal ring which operates at a variable position on the two 


driving and two driven cones, The position of the ring on the cones 
determines the speed of the output shaft. 

EXTREME FLEXIBILITY Speedrangers can be supplied for single 
phase, polyphase, or direct current operation. They can be furnished 
also with integrally built gear reduction units and electric brakes . . . in 
enclosed, splash proof, fan-cooled or explosion proof construction and 
for a wide variety of inounting arrangements. he : 

HORSEPOWER Available. in sizes up to and including 5 horsepower. 

SPEED RANGES Up to 9 to 1 are available. (Up to 15 to 1 in some 
sizes.) | 

For additional information on how the Speedranger works and what 
it can do for you, write for Data 7525. 


THE MASTER ELECTRIC COMPANY * DAYTON 1, OHIO 


/ 


' 


| | 


FOR CHANGES 
IN MATERIAL 





- «fo insure 


UNIFORM PRODUCT QUALITY 


of Prepared Mixes 


BLEND YOUR 
INGREDIENTS IN A 


SIMPSON Mix-Mullers are 

built in 10 sizes, from 1/5 to 

50 cu. ft. capacities. Available 

in stainless steel and other corro- 

sion-resistant materials. They may be 

equipped with oil, steam or water 

jackets, and for mixing under pres- 
sure or vacuum. 


In order to make sure that users will get perfect results every time they 
bake, more and more producers of cake mix—doughnut mix—and 
similar food products are using Simpson Mix-Mullers to turn out com- 
pletely blended mixes of unvarying quality. These versatile mixers, 
utilizing the proven mulling principle of controlled mixing, offer a 
positive method for processing scores of food products better, faster, 
at lower cost. 

Let a National Engineer show you how Simpson M/x-Muallers can 
solve your specific mixing problems, or write for a copy 
of our latest 8-page bulletin. 


: 2 wee . Se re 
SIMPSON Mix-Muller’ Division 
NATIONAL ENGINEERING CO.,614 Machinery Hall Bldg., Chicago 6, III. 


Manufacturers and Selling Agents for Continental European Countries—George Fischer Limited, Schaffhausen, Switzerland 
For the British Possessions, Excluding Canada and Australia—August’s Limited, Halifax, England. For Canada—Dominion 
Engineering Co. Ltd, Montreal, Canada. For Australia and New Zealand—Gibson, Battle & Co., Pty., Ltd., Sydney, Australia 


i Bighs CANS aE 


2 " ‘ oh ee Bee 
Senha god pa Ge Ss . 
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HYSTER 
Salsbury 


New HYSTER ee 
: Transports loaded pallets 


weighing up to 4000 ibs 
Available in several fork 


machines for — Hydraulic fork 


HORIZONTAL 
MATERIALS HANDLING 


FULLY AUTOMATIC CLUTCH AND TRANSMISSION. N gies ‘ : 
s PLATFORM 


shifting. No levers. 
TRUCK 
THROTTLE RING — press it and the truck moves. The fur- 1 iassitce tnade: Gb 4000 
ther you depress it the faster the truck goes. No gear } ’ pounds on skids or tote 
shifting. y amet boxes. Available in sev 
eral lengths and widths 
fe TURNS IN ITS OWN LENGTH. Entire Turret power Hydraulic platform lift 
unit can be completely rotated in either direction. 





ECONOMICAL. Uses less than one gallon of gasoline per 
vWF ioe 8-hour shift. Wisconsin 6-HP air-cooled engine. 


COSTS LESS TO BUY THAN MOST POWER-DRIVEN “WALKER 
CONTROLLED” HAND PALLET OR PLATFORM TRANSPORT- 
ING TRUCKS. 


Y AVAILABLE IN VARIOUS SIZES. 
an HYSTER 


HYSTER 


HYSIE- — Salsbury 


Tows trailer trains up to 
15,000 Ibs. Most ma 
neuverable towing unit 


— FOR HORIZONTAL MATERIALS HANDLING 








HYSTER Salsbury Turret Trucks are LOW COST 
HORIZONTAL TRANSPORTERS for any type of load 
up to 4000 pounds. They do the same jobs faster, safer, 
more economically than man-pulled or power-driven 
HYSTER ’ hand pallet or platform trucks of the “walker con- 
Salsbury : trolled” type. They team up ideally with all other 
CARGO TRUCK . ; | materials handling systems or machines. 
ie aah” hee s ip ' Hundreds of Turret Trucks are in use. They are low 
i (nike bullion on oe 4 in first cost, low in operating cost, high in job per 
formance, are extremely simple to operate 
HYSTER Salsbury Turret Trucks are sold—and more 
important — serviced by Hyster dealers all over the 


1rgo = handling 





world, Ask for a demonstration. Or mail the coupon 
for a copy of the Turret Truck catalog, just off the press. 


HYstep 

co. 

Please aip vi ata N. 
OPY of 


HYSTER COMPANY |... 


Manufacturer of a complete line . HYSTER fork-type ADDRESs 
Lift Trucks, Straddle Trucks and Karry Kranes — 2,000 cy 
lb. to 30,000 Ib. capacity; HYSTER Salsbury Turret 

Trucks — 4,000 Ib. capacity. 


E. cy 
8 ackamas 


Str, 
Ss 
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NOW! AT NO INCREASE IN COST TO YOU 


Makes a good steam trap better 


Nearly 650,000 Yarway Impulse Steam Traps have already been installed— 
YARWAY IMPULSE proof that they are doing a good job. 
Now a stainless steel body makes this famous little trap even better—at no increase in cost. 
STEAM TRAPS Better in wear, better in service. Users will find Yarways require less maintenance 
than ever. All parts are wear-resistant, practically wear-proof. There is only one 
ARE SOLD BY moving part, a small, stainless steel, heat-treated valve. Important, too—Yarway 
Impulse Traps are suitable for all pressures up to specified maximum without change of 
OVER 200 valve or seat. 

Other popular advantages are small size, light weight, easy installation and low cost. 

DISTRIBUTORS. Often it costs /ess to buy a new Yarway trap than to repair an old, ordinary trap. 
In performance—ask any user. They all say Yarways are the traps that get equipment 


THERE 1S ONE hotter sooner and keep it hot! 


For better steam trap performance, try new stainless steel Yarways. 
NEAR YOU. 


Write for name and address. YARNALL-WARING COMPANY 
127 Mermaid Avenue, Philadelphia 18, Pa. 


YAR WAY IMPULSE STEAM TRAP 











TODAY'S consumer—like this youngster—sets a 
high premium on freshness in foodstuffs! That’s 
why U.S.P. Glycerine is called upon so frequently 
—to maintain freshness, good appearance, and 
palatability, and to prevent excessive drying, 
crumbling and graining in many food products. 
Then too, versatile Glycerine is an effective 
sweetener . . . a solvent in flavoring agents .. . 
a humectant in confectionery creams . . . and 
a non-toxic freezing medium—widely used in 
candies, ice cream and food staples! Whatever its 
application, U.S.P. Glycerine can be used with 
absolute confidence in food processing, because it 
is safe, edible, and actually nutritious when 
digested! Why not brush up on the role Glycerine 
plays in your business? The attached coupon will 
bring you a copy of ‘‘Why Glycerine for Foods?” 
—describing well-known Glycerine applications 
in a wide variety of food products. 


GLYCERINE Propucers’ AssociATION 


295 Madison Avenue, New York 17, N. Y. 
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TOMORROW—there’s a bright future for U.S.P. 
Glycerine not only in the realm of food processing 
—but also in food packaging. It is already recog- 
nized as an essential plasticizer in the manufacture 
of sausage casings, wrapping materials, and the 
like—and every indication points to wider use of 
Glycerine for improving the properties of coatings 
applied to food containers. A recent paper de- 
scribes a Glycerine-containing formula for pro- 
ducing a water-soluble varnish that’s especially 
suitable for coating metallic surfaces of food 
containers. The resultant baked films are said to 
be definiteiy improved in moisture and heat resist- 
ance and freedom from tackiness as compared to 
films obtained from alcoholic solutions. Further 
details will be sent on request. (Please use your 
company letterhead.) Here’s another good reason 
why—in food processing and food packaging— 
nothing takes the place of Glycerine! 


a 
WHY Glycerine for Foods ?”’ 


Mr. 
Title 
Company 


Address 





City 


enone PLEASE SEND A COPY OF -~~~~~— 
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And for Packaging its GLASS 


The transparent glass package displays your products with all their 
colorful eye and appetite appeal. High in chemical durability, it does 


not change their taste or aroma, will not rust, corrode or leak. 

Easy to open, easy to use, easy to reseal to protect unused portions, 
it makes the most convenient package. It lends itself to individuality 
in size and shape, hence is adaptable to any product. 

Preferred by consumers because it is sanitary and convenient... 
by retailers because of its sales and merchandising advantages. 
Anchor Hocking Glass Corporation, Lancaster, Ohio. 


FOOD INDUSTRIES, JULY, 


93a 











Anchorglass 
TUMBLERS 


Jellies, jams and preserves lend 
themselves to tumbler packaging .. . 
particularly in strong, well designed 
Anchorglass Tumblers. They are the 
result of consistency in manufacture, 
uniform distribution of glass, proper 
annealing and strict quality control from 
selection of raw materials to finished 
products. A number of popular styles 
and capacities are available, one or 


more of which, we feel sure, will fit 


your packaging needs. But regardless of 


what you package there are Anchorglass 
Containers in styles, capacities and 


colors that will meet your requirements. 


ANCHORVAC* 


T CAPS 


Anchorvac T Caps are used for sealing 
either thin blown or thin pressed tumblers 
having straight, flared or bead finish 
sides. They are suitable for vacuum 
sealing, hot packing and for sterilization 
or processing after sealing. Their loose 
fit before sealing permits speed in 
application and drawing of vacuum. 
Anchorvac T Caps can be applied with 
Anchor Sealing Machines at speeds 
renging from 20 to 125 per minute. 

They are available in 8 sizes ranging 
from 54 to 77 mm. Let us tell you 

more about Anchorglass Tumblers and 


Anchorvac T Caps. 


*Reg. U.S. Pat. Off 


For the BEST in Glass Packaging 75 


ANCHOR HOCKING 


“THE MOST FAMOUS NAME IN GLASS?!” 
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7 Call us for steel 


We ship # 


EVERY KIND IN STOCK 


BARS, CARBON STEEL —Hot rolled and cold 
finished, rounds, squares, hex's, etc. 
STRUCTURAL SHAPES — Channels, angles, 
| and H beams, etc. 

PLATES — Sheared, U. M. and mill edge, many 
types incl. abrasion resisting, E-Z-Cut, etc. 
SHEETS—Hot and cold rolled, many types 
and coatings, cut to exact sizes. 

TUBING — Seamless and welded mechanical 
and boiler tubes 

ALLOY STEEL—Low, medium and high car- 
bon alloys, as-rolied, annealed, heat treated. 
Also tool steel, oil and water hardening. 
STAINLESS STEEL — Allegheny bars, plates, 
sheets, tubing, pipe and fittings, etc. 
INLAND 4-WAY SAFETY PLATE—For 
flooring, ramps, stair treads, product 
applications, etc. 

REINFORCING STEEL —Bors and accesso 
ries, spirals, wire mesh, etc. 

OTHER PRODUCTS — Babbitt metal, machin 


ery and tools for metal fabrication 


RYERSON STEEL 


JOSEPH T. RYERSON & SON, INC. PLANTS AT: NEW YORK BOSTON PHILADELPHIA . DETROIT . CINCINNATI 
CLEVELAND + PITTSBURGH + BUFFALO + CHICAGO + MILWAUKEE ¢ ST.LOUIS » LOS ANGELES ¢ SAN FRANCISCO 
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New Research Facilities Mark Significant Trend 


At the turn of the century, W. K. Vanderbilt 
constructed a palatial 100-room home at Oakdale, 
Long Island, complete with a bachelors’ wing, 
indoor tennis court, palm room, promenade, ball- 
room, and other luxurious but economically use- 
less facilities. 

On June 2, 1950, National Dairy Products Corp 
dedicated its great new laboratory at Oakdale, 
marking the conversion of the Vanderbilt estate 
to the most creative and constructive activity known 
to man—fundamental and applied research. 

Here we have a dramatic example of the direc- 





tion in which the affairs of man are moving. More 





specifically, we have typified in the size, scope and 





purpose of the Oakdale research facilities a sig- 





nificant new trend in the field of food processing. 





National Dairy’s Long Island laboratories in- 
clude more than 85,000 sq. ft. of floor space, on 
90 acres of land, in an environment ideal for effec- 
tive research—isolation conducive to original 
thinking, and inspiring surroundings which stimu- 
late the imagination. The layout includes 48 indi- 
vidual laboratories and two pilot plants, with room 
for expansion. No less than 230 scientists and tech- 
nologists at the labs are working on the technical 
frontiers of food production and processing. 

Here are some of the projects on their program: 

1) Basic research in human and animal nutrition. 

2) Improvement of plant operations. (3) Research 
and technical service pertaining to milk production. 

4, Improvement in the quality of dairy products. 

5) Research to develop wider use of byproducts. 

In short, these laboratories are ‘‘dedicated to a 
wider use and better understanding of dairy prod- 
ucts as a base for the development of new 
products and materials . as a source of health 
and enduring progress on the farms and in the 
towns and cities of America.’’ The quote is from 
the National Dairy policy as established 10 years 
ago by President L. A. Van Bomel. 

If any further testimony is needed as to the sig- 
nificance of this development, it is found in the 
fact that outstanding national figures participated 


I 


in the dedication ceremonies, and 300 leaders in 
science and industry attended the affair. Among 
the speakers were Karl T. Compton, MIT; Fair- 
field Osborne, Conservation Foundation; Charles 
Glen King, Nutrition Foundation; and Louis 
Bromfield, author and conservationist. 

We have gone into some detail to picture the 
scope and significance of these research facilities 
and plans. And to get the overall food industry 
picture, you magnify the National Dairy setup 
by several diameters. The dairy company itself 
has two other major research centers. Big new labs 
have been built by National Biscuit, Armour, Wil- 
and National Canners Association. Not so 
new, but still outstanding, are the Central Labora- 
tories of General Foods. And Swift, General Mills, 
Pillsbury and others have long had big research 


son, 


programs. 

So here you have represented well-directed and 
equipped operations whose activities today will 
mean more business and larger profits tomorrow 
through new products, better quality, and lower 
costs. Their benefits will be enjoyed all the way 
from farmer to consumer. And the impact will 
be felt by food processors who do not keep abreast 
of progress. So those food firms not large enough 
to finance major research projects should at least 
have on their payroll technical men who can uti- 
lize new information developed elsewhere. 

As a whole, the food industry lags behind many 
other industries in the amount of research done. 
And a pertinent point was made by W. Rupert 
MacLaurin, economics professor at MIT. While 
praising the new Oakdale facilities, he noted that 
they seemed small compared to similar labs in 
other fields, such as steel. 

3ut the significant thing is the trend. And scien- 





tifie trends are long-lasting, snowballing phe- 


nomena which roll over those who do not go along 








with them. 


—F. K. LAWLER, Editor 
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Where Push of a Button Does the Job 


FROM MASTER PUSHBUTTON control panel (left, rear) in this modern dry-mix food plant, operator directs entire 
batching operation Mix ingredients are automatically weighed in battery of scales (right). 


Tip on a Good Buy—Modernize Now! 


At today’s prices, investment of $14,000 per man saved pays off in three 


to four years. Going automatic brings extra benefits at low added cost 


OGDEN JOHNSON of automatie plants with complete per hr. tor present day operations, the 
Project Engineer mechanization of material handling also annual cost with a eher overhead 
Ford, Bacon & Davis, Inc., Engineers ias long range social benefits. han in prewar days will run about 
ee As the average age of our workers = $3,600. 
ises, they are less able to under The accompanying table on average 
hard manual tasks. But, their wage seales for various food process- 
ital facilities, their judgment and ing, compiled from data by the De 
dependability are unimpaired, often partment of Labor, points out quickly 
nproved, at an age when their physi the sharp and continuing rise in labor 
sutput is restricted. Operators in _ rates. 
automatic plants are preferably the In the course of a study we re 
iider, proven workers. The trend to cently made for an industry pro- 
pushbutton control will extend ducing a wide range of apparatus, it 
luetive period of our working was demonstrated that the most 
or products in the line ealled for major 


stable 


revisions in production in seven years 
$10,000 to $14,000 per man saved. For Costs More Than Doubled and for the “average produets, major 
even a Wage rates in 1950 are more than revisions in five years. This reflects 
pay off the investment in tl I e the rates in 1935. Actual labor the changing conditions in the food 
four year he sharp in in lal costs based on output are even higher. and other processing industries, be- 
rates alone over t 15 year Plant uilt only a decade and a half cause the demand for improved equip- 
eontirm these fact lesigned on wage rates ment came from them. 
Management is first « rner vhich averaged 60c. per hr. The Enterprising managements, becom- 
profits. An investment in moder vearly cost for a worker, including ing aware of this short time cycle, plan 
*n amounted to about $1, to pay for their modernization out of 


tion is frequently 
labor savings over a period of three to 


increase earnings. But t velopment aking an average rate of $1.25 
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four years. The simple facts have a 
major bearing on the design of the 
modern plant. It means that a pro- 
gram of modernization, amortizing 
equipment in such a short range of 
years, can afford to budget $10,000 to 
$14,000 in plant investment for every 
man saved in the change-over. 

How does management know that a 
plant or a production unit is obso- 
lete? Generally, some alert executive 
in one company initiates an improve- 
ment, thus creating competition that 
forces modernization on the rest of 
the industry. 

In some of the major mass produe- 
tion industries, methods departments 
maintain a continuous check on such 
problems. And this trend is now tak- 
ing hold in the food and other proc- 
essing industries, where periodic sur- 
veys are made at frequent intervals to 
weed out the unprofitable practices. 

Now—while profits are up—is the 
time to modernize. Your company will 
then be in a favorable position to meet 
the more severe competition as it de- 
velops in the future. The best evidence 
of this thinking is found in the several 
recent announcements of new auto- 
matic processing plants. 

Why do modern plants appear to be 
so expensive? In a new plant which 
we designed, the basie production 
equipment—the core of the operation 
—cost about $300,000. If the prewar 
wage scale, of 60c. per hr., could have 
been maintained, production might 
have been a profitable operation using 
this basic equipment. 

Actually, the entire production 
equipment installed cost $950,000. The 
difference was in labor saving equip- 
ment designed to eliminate manual 
workers at an average hourly rate of 
$1. In this imstance, the average 
capital expense was about $8,000 for 
each man saved. 

This equipment will be paid for in 
manpower savings alone in about two 
years of normal plant output. Even at 
a production rate running 60 percent 
of the normal forecast, the man-savings 
would repay the investment in 
than four years. 


less 


Problems Found Common to All 


When an industrial 
a modernization problem for a 


engineer sur- 
veys 
processing plant, he finds that many 
problems are common to the entire 
industry. Most material handling has 
the same Raw materials, 
both dries and liquids, must be re- 
ceived, then fed into the process, and 
finally, the resulting finished goods, 
usually packaged, must be warehoused 
and shipped out. 
Processing operations 
careful examination, but many steps 
are duplicated in all food processes, 
such as combining or batching ingre- 


essentials. 


require a 


FOOD INDUSTRIES, JULY, 


dients, mixing, heating, cooling and 
conveying. The design of the modern 
plant is all in the direction of the 
automatic operation, not only to save 
operating labor but also to eliminate 
human inaccuracies and to improve 
the product. 

This breaks down into two major 
phases: Mechanical handling of ma- 
terials, and electro-mechanical control 
of process operations. The resulting 
plant, when fully mechanized, is 
largely operated by pushbuttons with 
interlocking controls to insure accu- 
racy and dependability, with a mini- 
mum of human errors. 

The food industries are faced with 
variables in process conditions and 
raw materials, both of which affect 
product quality and in some cases re 
sult in rejection of finished 
Optimum process conditions 
maintained by using electro-mechan- 
ical controls, and thus production of 
uniform quality products can be as- 


goods. 


ean be 


sured, 

Bulk Handling Advantages 
The best 

coming materials is not to manually 


handle them at all. This can be done if 
the material is received in bulk rather 


way to save labor on in 


than in packages, such as bags or 
drums. When bulk material is re 
ceived, it can be put directly into a 
conveying system and delivered right 
to the process, or to storage bins or 
tanks prior to the process. 

This handling method has a second 
advantage—in purchasing, since mate- 
rials ean be bought cheaper in bulk. 
The supplier, through the elimination 
of containers and packaging costs, is 
able to sell his product at a lower 
price. 

A well-known candy plant receives 
virtually all of its liquid ingredients in 
tank cars and its sugar in bulk hopper 
ears. There is no labor involved in the 
handling; the ears are simply con 
nected to the conveying or transfer 
pumping equipment which delivers to 
the process equipment. 

In a new plant of our design, flour, 
the principal ingredient used, is de 
livered directly from the nearby flour 
mill by pneumatic conveyor to the 
process storage bins. Serew conveyors 
from the bins deliver this ingredient 
to the process. All manual handling is 
eliminated. On a daily consumption of 
100 tons, this installation saves 13 men 
vith an equipment investment of about 
$9,000 per man. 


One IIlustration—Automatic Batching of Liquids 





Regulotor 


Water feed valves 
2 step control 
by scales 


Strainer 


Flex. connect 


r 
Flex. connect , 
' 


Liquid ingredient feed valves 
2 step control by scales 


O Pressure 
Switch 


O 


Solenoid vaive 


@ 











Electric probe rod 





Woter * 
discharge 


Solenoid valve 


= Orain 
& Mixing 
£ valve 


Hot woter 








Cold water 


circulating 





e) 


l 
4 

X 
G 


ate voive 


Hot water traced line 





Weigh scale 
lever system 
Scale Automatic 
for 4 ingredients 
per batch 


gredients from 
pressure delivery 
lines 


CONTROL 








Motorized 
valve 








Air operated valve 








system 


No. 3 mixer No.4 mixer 








1950 





When materials must be received in 
bags or drums, the preferred method 
is to convert to bulk conditions as 
close to the receiving point as possible. 
Older methods may 
as 134 man-hours per ton of material 
methods 


reduce this to as little as % a 


require aS many 


handled, while the new may 
man 
hour per ton. 


In a 


bagged dry 


completed plant, 
unloaded 
onto pallets and moved directly to a 


recently 


ingredients are 


central feed-in point. Here, the mate- 
dumped from the bags into the 
conveying that 
the ingredient storage bins, ready for 
the As for the 
liquids, those in drums are dumped at 
a central The received in 

rs, are pumped to 


ready for use in the produet 


ria] 
system delivers it to 


process 


requirements, 
point. rest, 
tank « ingredient 
tank 

Compared with the operation which 
this system superseded, in which bags 
trucked to the 
newer methods 
for 
of about $11,000 per man 
lines, 


the methods are traditional, there 


and drums were hand 


point of use, these 


saved 19 men with an investment 
equipment 
On 


where 


the old-type production 


is reliance on the experience and good 
judgment of operators who grew up in 


the business and who are 


hard to re 
»] 


piace Hlowever, the more the reliance 


iman element, the more the 


And on such pro- 


upor the 


chances of mistakes 


duction lines the products have to be 


cheeked constantly for quality. 


But improvements in equipment and 


in control instruments have now taken 
| 


swork also most 


and 


f the 


much of the gue 


of the labor out o processing 


When the 


tanks, readily available for the process, 


rredients are in bins or 
proportioning can 

the formulation 
‘ived. 


preferred method 


hatch proce 


dries, liquids, or bot} 
automatically to batching 
th then deliver them to the 
sing step. Continuous mix- 


iv also be en ploved if 


runs are 


of sufficient duration. Here, automatic 
bulk 


and deliver them in proper 


feeders draw ingredients from 


storages 
produet be 


proportions for use in the 


lated 


ing formu 


Time and temperature controls main- 
tain the predetermined conditions, and 
the quality of the resulting product 
remains constant. But, the resulting 
labor saving due to the elimination of 
manual weighing of ingredients, add- 
ing them at the proper time, mixing 
and heating, and rehandling from one 
process step to the next, is worth the 
investment aside from product im- 
provement. 

In one of our new plants, the proe- 
essing equipment receives ingredients 
from the bulk handling and conveying 
apparatus, proportions and incorpo- 
rates each item in an automatie batch- 
ing process, and delivers the finished 
product without any manual handling. 
Twenty-seven men were saved by add- 
ing, to the basic units, automatie equip- 
$8,500 per man 


ment costing about 


ineluding installation. 


Eases Step to Fully Automatic 


When a plant has been set up on the 
bulk handling of materials 
ind the processing lines have been ar- 
for mechanical rather than 
manual operation, the final step of 
providing for fully automatic opera- 
tion is not too difficult or too expen- 
sive to accomplish. In the older plants, 
operators stationed at 
control points, where sampling of the 
product and readings of various gages, 
thermometers, and other instruments 
ndicated what action they needed to 
» to continue the process 

In the modern automatic plant, the 
instruments may be grouped at central 
control boards. The addition of timers, 
relays, and other control components, 
may correlate various steps in the 
proeess and interlock the control op 
erations so that the requirements of 
tep are satisfied before the next 
step is started. Largely a matter of 
design experience, this calls for using 
control units of 
standard manufacture in combination 
to obtain the desired results. 

The contro] cirenits actuate valves, 
conveyor motors, and the like, in pre- 
cise sequence. The control board op- 
erator supervises the operations by 
indications. In 
ease of any failure in the equipment 


basis of 


ranged 


were various 


each 


instruments and 


observing the process 


Wages Jump—Sharpening Focus on Advanced Technics 





TABLE—AVERAGE EARNINGS 
Major Food Processing Industries 
Classification 

Baking 

Canning 
Confections 
Dairy 
Flour 
Malt 

Meat P 
Sugar 
Note 
® Barlier 
hence con 


refining 
Average of al 
data 


38 


(Cents 


per hour) for Production Workers in 


June January 
1949 
123.9¢ 
111.3 
108.1 
1906 
129.1 
168.0 
139.7 
136.3 

9 period was 60.7« 


lk and cheese manufac 


FOOD 


or controls, the process stops and the 
operator may then take over on an 
emergency manual basis until the fault 
is corrected. 

With proper design and mainte- 
nance, the whole operation can be as 
reliable as the familiar pushbutton 
elevator in the modern office building. 


How Automatic Controls Are Used 

This final step in developing a fully 
automatic plant requires a very thor- 
ough study of process requirements 
and meticulous eare in design. It is to 
be noted, however, that cost of instru- 
ments and apparatus to accomplish 
the result is often justified in man- 
power saving alone, aside from im- 
portant, if less tangible, savings in 
time, along with economies 
through improvements in product uni- 
formity. 

The flow chart accompanying this 
article illustrates how automatic con- 
trols are applied to one group of op- 
erations in a process. Here, water and 
three other liquid ingredients must be 
added to batch mixers in exact quanti- 
ties under precise temperatures and 
time controls. And two different batches 
requiring different quantities must be 
run as required. Employed is an auto- 
matie seale capable of weighing four 
ingredients in sequence in each of two 
batches. It has mounted on its lever 
system two scale tanks, one for water 
and one for the other liquids. 

At the beginning of a run, the indi- 
vidual weights of the ingredients for 
each batch are set on the scale. 
Then the ingredient temperatures are 
checked and the water temperature 
adjusted on the mixing valve to pro- 
duce the desired final temperature of 
the ingredients when delivered. Then 
the operator, stationed at the control 
panel, selects Batch No. 1 and pushes 
the “S” (start) button. 

The through the electrical 
controls, first operates the liquid in- 
gredient feed valves in sequence, ad- 
mitting exact quantities of each in- 
gredient to the seale tank. The scale 
then operates the water feed valves, 
first opening the water inlet and drain 


pre CeSS 


seale, 


valves. 

After a short, timed interval, when 
the mixing valve has stabilized the 
water temperature, the drain valve 
closes and the feed and dribble valves 
open, admitting water to the scale 
tank in exact quantity and tempera- 
ture. When the required weight of all 
the ingredients has been fed into the 
scale tanks, the scale’s “Full” light 
glows and the seale control automati- 
eally closes the tank vent valves and 
opens the valves on the air discharge 
system. 

This puts the seale tanks under air 
the first pressure switch 

(Turn to page 169) 


pressure, 
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CLASSIC SIMPLICITY dominates redesign (right) of 
name and food vignette are brought into prominence, 


60 £ASHION 


Shortcake 


Monarch labels by Robert Dickens, Chicago designer. 
and front is cleaned up. Back is utilized for serving suggestions. 


Brand 


Does Your Label Need Redesigning? 


These pointers on color, layout, and printing technics—together with 


tips on tie-in appeals and consumer angles—will help you decide 


HOWARD JACOBY 


Editorial Assistant, ‘Food Industries 


Stiff 
today’s self-service supermarkets, 
makes it imperative that the food 
packager know the “ingredients” of 
good point-of-sales appeal in a label. 
With such knowledge, he ean quickly 
selling effectiveness of 
And if it’s found want 


competition, particularly in 


evaluate the 
his own label. 
ing, he will know what to do 

Just how important is a package 
label? Says Jim Nash, New York spe- 
cialist in food package design: ‘“‘With 
the increasing number of self-service 
stores, the package is its own sales 
man, and with the elimination of dis 
play advertising in the stores, the label 
on the package is its own point-of- 
purchase promotion. In short, the 
package and its label must become the 
focal point of the entire sales and 
merchandising program.” 

While he need not be his own label 
designer, the modern food plant man 
does need a working knowledge of the 
essentials of label design to go along 
with his overall know-how of the 
packaging field. 


For 


down the 


simplicity’s sake, let’s break 


label into its components: 


An ideal label consists of the best pos 
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sible combination of color scheme, lay- 
out, and printing, plus tie-in appeals 
for all forms of advertising and pro 
motion. 

The first named ingredients—color 
combinations—were ably 
covered in last month’s Foop Inbus 
TRIES’ article, “Do Your Package 
Colors Hit the Target?’, written by 
Howard Ketcham, and 
engineer. 

The theme of the article was that 
color can do many things for a food 
package and label, some of which may 
be overlooked by food men. To wit, 
color commands attention, portrays the 
product and its functions, builds brand 
recognition, adds eye pro- 
motes prestige, has emotional appeal, 


tones and 


color design 


interest, 


stimulates sales personnel, and makes 
the label easy-to-read. 

Of particular interest is a knowl 
edge of good and bad color combina- 
tions and specific reactions caused by 
different shades of color (see tables on 
page 41 of June FI). You know 
want label to 


het »- ++ aS 
whether its ecoiors 


impression your 


make Now 
“do hit the 


you 
decide 


target.” 


Role of Good Layout 


Most label designers will agree that 
l 1) Ene 


snouid: | lrage 


a good label 


1950 


quick product identifieation; (2) pro- 
mote appetite appeal; (3) provide for 
repeat recognition; and (4) deseribe 
the product fully and clearly 

state that these 


Designers further 


objectives are being accomplished to- 
day by a return to simple, clean-cut 
presentation. Fancy typefaces, hodge- 
podge designs, and myriad colors are 
fast becoming obsolete. Gerald Stahl, 
New 
this 
phasis 


York package designer, puts it 
“There is a growing em- 
on ¢elarity, simplicity, and legi- 
than tricky 


way: 


bility, rather design or 


gymnastics, to gain point-ol 
believe that clean, but 
forceful and imaginative, packaging 
ts greatest shelf display by pre- 


short, understandable sales 


sales impact I 
I 


fains 
senting a 
story.” 

The food 
critical, unprejudiced look at his 


take a 
label 
ne Ip or a 


packager should 


and decide whether it is a 
ndrance to the buyer il t’s the 
advice of a 


then the expert 


label designer is in order. 
Another way to evaluate your label 
Consider the 


weigh its features. 


of Monareh giving the symbol of 


head such prominence on its 
] t covered half the pie 


» and vied with the brand name for 


ee photo). A consumer 


(Ve 





Line Theme, Tie-in, and Repeat Recognition survey showed the symbol to be only 
the fifth most important element on 
the label (first four were brand name, 
food vignette, name of food, and spe- 
cific information on product use). 
Needless to say, redesign of the label 
brought a demotion for the king of 
beasts. 

So you see, it is very easy for a 
label to be featuring the wrong thing. 
Hence, ask your salesmen to be on the 
lookout for any consumer reactions 
that will give you a hint as to what 
customers expect from your label. If 
you suspect your present label may be 
a little off base feature-wise, re-design 

Kingsr! - Kingors  Kingans. — Kingen' is definitely indicated. 
‘ j Here are a number of other specitie 
suggestions that may help you spot 
a deficiency in your label: 

A good label can be identified from 
the other end of the store. Can yours? 

ATTRACTIVE DISPLAY and brand recognition feature redesign of Kingan The consumer wants to know exactly 

labels by W. McVaugh, Pendleton, Ind. Top is royal blue, bottom bright yellow. what’s in a package as quickly as 
possible. Does yours tell him? 

Many consumers are interested in the 
legal and other informative matter con- 
cerning a product. Is it complete and 
readily found on your label? 

The housewife often needs a little 
help in just how to prepare and serve 
a particular product. Does your label 
tell her? 


Printing Technics 


A good method for reducing label 
costs without impairing quality em- 
ploys a master design for an entire 
line of food products, or at least as 
many as practical. By grouping labels 
of the same color on one press run, 
reproduction costs are cut. But each 
product has its own individual prob- 
lems—and these should be considered 
individually. Savings can be made, 
however, where production require- 

TIE-IN APPEAL between package label and truck side for Borden Co. was idea ments are parallel. 

of Frank Gianninoto, New York designer Many a smartly colored, well-styled 
label defeats its purpose because it 
is printed on cheap box board or un 
varnished paper. Recently a leading 
fruit canner was amazed to discover 
that merely an extra coat of varnish 
would prevent his white label from 
becoming finger smudged and stained 
in handling. Better-quality paper can 
keep a package looking clean and in- 
viting for the duration of its shelf 
life. 

One printing trick, fast becoming 
the vogue, is the use of the label 
stock eolor as a free hue. Thus, in 
effeet, you can get a two-color job 
with one color. 

Another thing: The lighting inside 
retail stores may be fluorescent or in- 
candescent. You'd be surprised how 


different the same label can look under 


varying illumination. It’s certainly 


iisiaaaiees . : . worth a check. 
CLEAN, EASILY REMEMBERED label-front and delicious back panel picture If your product might grease-stain 
with serving hints keeps cracker sales up. Design by Jim Nash, New York. your label, there are a number of lami- 
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Clean and Simple 


TAM fe 
QUALITY LOOK 
Lester Beall, 


New York designer. 


nated labe! 


you. 


ean 


help 
de- 


materials that 
( ellulose ] 
serve attention. 


acetate iaminates 


Unnecessarily faney faces are 


they 


type 


so hard to read ean actually 


drive the customer away. Proper use of 
type faces is an expert’s job, but you 
label 


ean study your own to see if it 


is hard to read or old-fashioned. 


Tie-In Appeals 
With the ad 


attention 


ent television, more 


than eve) being foeused 


on the adapta nility « labels for video 


And T\ 


pictorial elect 


ippeal. spurt better 


ng 


zine promotion. 


If you're planning a television cam 


is achieved in drug store candy label by 


ties line together 

paign, it would be a good idea to find 
out 
cidentally, “ready-to-eat” illustrations 


if your label is “video-genic”. In 


on A 


labels are bouming. And thev can 
look very good on television. Frank 
Gianninoto, New York industrial 
signer, comments that “these ‘eat 


appeal’ illustrations are proving worth 


} 
ae 


their we ght in television sets.” 
Alert 


every means of promoting their prod 


tood packagers are eve-Ing 


uets with tie-in appeals. One recent 


bonanza is the painting of truck sides 
exactly like the label of the product 
delivered. Notice the 
Jorden cow, beaming happily at you 


being Elsie, 


as she moves majestically through the 


treets. Cartons and cases are also 


Printing and Paper Stock Angles 


Fr ‘ 


Be. 


i 


VIENNA 
‘USAGES 


SPACE-SAVING overprint of “A&B” brand symbol smartly 
Gustav Jensen, New York 


was designer. 


itment 
here 
» tallied by the Grocery Manu- 


kind ol tre 


ime 
‘an overall gage of labels, 


facturers of America when they asked 
housewives over the country what they 
labels to 


vanted 


them: 


the label 


wanted do 


Sb 


tor 
“to let 


percent 
them know what is in the package. 


85 percent wanted it “to help them 


the right product for their par 


ular need.” 
? 


So percent wanted it “to help them 


] +} . 
spend the 


Just 


money wisely.” 
that 


r, lettering 


remembe the company 
i ivout to the 
he public pays the 


does 


OPAQUE and transparent inks feature CELLULOSE ACETATE laminated with white stock keeps Swanson's wrap 


Pliofilm bag. Design by Walt Landon 


around labels clean and shiny 


Symbol 


promotes quick identification 








Consumer Food Spending Stays High 
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Mid-Year Outlook Points to Stability 


With inventories in balance and incomes continuing at peak, consumer demand 
for foods will keep production going strong despite decline in exports 


ROBERT P. ULIN 


McGraw-Hill Department of Economics 


The entering 
their with 
more assurance about what lies ahead 
in sales and profits than at any time 
in the past few years. 

In 1950 we have neither anysunstable 
boom in food products, like that of 
1947-48, nor a succession of sharp de- 
clines in prices and inventories, as in 
1949. At both the consumer and the 
distributor overall demand for 

1 only be characterized as 


loods 


tood 


heavy 


industries are 


production season 


level, 
can 


steady. 


Recovery From 1949 Slump 

It is now clear that the food busi- 
ness made its postwar readjustment 
to lower levels of prices and produe- 
tion during 1949. This was 
made necessary by the ending of the 


revision 


immediate postwar needs for rebuild- 
ing distributors’ stocks and for ex 
ports to devastated foreign countries. 
The lower 


resultant requ 


coupled with increasing food supplies, 


and in 


brought on cuts in prices 


42 (Vol. p. 1174) 


rements, 


processing activity during the second 
half of 1949. 

One of the important downward in- 
fluences on processors’ activity was 
the tendency of distributors to reduce 
inventories—in some cases below levels 
warranted by sales to consumers—in 
anticipation of price cuts. During the 
summer and early fall of 1949, in- 
ventories throughout the food trade 
were the lowest in relation to sales 
for several years. The reduction was 
accomplished by ordering less from 
processors. Inventories at the process- 
ing plants were also allowed to run 
down. 

By early 1950, however, the situa- 
tion had clearly stabilized. Food sup- 
plies continued to increase, but at a 
slower rate. And the price decline 
slowed down to a drift, with wholesale 
food prices in the first quarter averag- 
ing only 3 percent below the first 
quarter of 1949. 

Inventories began to be built up 
again. Processors’ output and sales 
regained the levels they had reached 
1949, before the inventory re- 
And this despite the fact that 


early in 


COESSIOI 


FOOD 


export sales were continuing to decline. 

In the last few months, wholesale 
food prices have been strengthening 
instead of sliding as they did last 
year. Foon Inpustrigs’ index of pro- 
duction (see p. 8) has ranged between 
135 and 140, slightly below the cor- 
responding months of 1949, but well 
above the recession low point of 132. 
Processors and distributors have evi- 
dently continued to add to their in- 
ventories. The question now is whether 
this new strength can be maintained. 
Retail Sales the Key 

The best indication that processing 
output can hold at this level is the 
strength of retail sales. Consumer ex- 
penditures on food have remained 
high and steady for the past three 
vears. There let-up in the 
housewife’s buying, even during the 
so-called recession of 1949. And in 
the first quarter of 1950, sales of re- 
tail food stores and restaurants com- 
bined were holding at the ’49 level in 
dollars, and were up slightly in units. 

The share of consumer income spent 
on food is considerably higher today 


was ho 
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than before the war. And the expe- 
rience of four successive postwar years 
indicates that the new level of spend- 
ing is going to be maintained. As 
food prices decline, people tend to 
shift to the better quality foods and 
maintain their food budgets—when, of 
course, family income remains high. 

This means that, if consumer in- 
comes continue near present levels, re- 
tail food sales will continue strong in 
the second half of 1950. And the 
current outlook is for continued high 
incomes. General business activity is 
booming and promises to continue do- 
ing so for at least several months to 
come. The important automobile, 
construction and capital goods indus- 
tries are all enjoying near-record pros- 
perity. High employment in these in- 
dustries, which account for a big share 
of all industrial workers, virtually as- 
sures plenty of purchasing power for 
food products. 


Firm Prices and Inventories 

On a_ seasonally adjusted basis, 
total retail food sales may be expected 
to hold steady for the remainder of 
this year. And this stability should be 
distributors’ and 
processing activity. Some further in- 
crease in food supplies will oceur with 
the new crop season. Farm output of 
livestock and dairy products is still 
increasing. And grains will probably 
be plentiful. But the main price ad- 
justment in farm and food products 
was completed in 1949. After the peak 
marketing season, prices are not likely 
to level out much the range 
prevailing at the beginning of 1950. 

The combination of continued 
strength in retail sales and leveling 
out in prices should limit any tendency 
to inventories, in contrast to 
the liquidation that took 


reflected in orders 


below 


reduce 


large seaie 


Price Slide Halts . . . 


place last year. So variations in out- 
put of processed foods should be much 
less. Seasonally adjusted, production 
and sales in the second half of this 
year promise to to first 
half figures for most of the industry, 


come close 


although some segments might be 
hampered by short crops or by lagging 


export demand. 


Export Markets 

Exports of processed foods thus far 
in 1950 have been at a rate well below 
that achieved in 1949. The foreign 
market for cheese has_ practically 
been eliminated by the end of British 
purchases, Also, increasing milk flow 
throughout Europe has greatly re- 
duced the demand for shipments of con- 
densed and evaporated milk or dry 
milk solids trom this country. The 
main result of less foreign demand for 
dairy products will be larger U.S. 
Government holdings, since surplus 
domestic output is absorbed by the 
price support purchase program. 

Likely, lard will still be sold in large 
quantities to Cuba and Western Ger- 
many, countries with a good supply 
of dollars and no lard production of 
their own. Shortening and tallow ex- 
ports are slated to dip somewhat, yet 
the foreign markets are seen remain- 
ing fairly strong. The export drop 
may have some adverse effect on short- 
ening production. But since lard and 
tallow are by-products of meat pack- 
ing, their output is largely independent 
of export demand. The result here will 
probably be lower prices. 

Flour is still the most important 
food export. But markets are dwind 
ling fast. It seems unlikely that more 
than 10,000,000 bags will be sent over- 
seas in the next year, compared with 
about 18,000,000 in year ended 
June 30, 1950. harvests 


the 


Good wheat 


are expected abroad. Foreign milling 
capacity has also been built up. Since 
many U. S. mills are directly dependent 
on this trade, lower output must be 
looked for. The indicated decline in 
flour and dairy shipments is enough 
to drag down the total of processed 
food exports, in spite of fairly good 
lard and some minor 


demand for 


produets. 


Profit Outlook 

Fewer inventory fluctuations will 
mean more stable profits for many 
food companies that suffered i \ventory 
losses during 1949. The spread be- 
tween operating costs and prices is 
also likely to be better maintained. 
ast year, reductions in farm prices 
were more than offset by lower 
wholesale food prices, higher wages, 
freight, and other costs. The current 
outlook is for smaller increases in 
wage costs and relative stability in 
freight charges and in prices of farm 
products and most packaging mate- 
rials. So the industry’s average profit 
margin may recover to 3 percent of 
sales, after dipping somewhat lower 
last year. One of the most important 
factors in improving profit margins 
is the continuing installation of new 
labor-ssaving equipment, on which the 
industry spent $600,000,000 in 1949 
and $305,000,000 in the first half of 
1950. Further additions, totaling 
$320,000,000, are planned for the sec- 
ond half-year. 


New Crops 

Here is the outlook for production 
of various foods in the coming season, 
based on the latest estimates of the 
Department of Agriculture: 

Fruits and vegetables: Acreage for 

be only 
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expected to 
(Turn to 


processing is 


. . . While Sales Hold Level 





fa index numbers 


j7—Billion dollars 





4 





200 


Farm 
products 





a ms Be 


WHOLESALE PRICES 
FARM PRODUCTS AND FOODS 


index Numbers, 1926-100 
May 1948 to May 1950 


OF FOODS AND KINDRED PRODUCTS 
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NEW $1,500,000 Tillamook plant is monument to cooperative achievement. 


J. SPENCER GEORGE 


Cheese production 


ee th i 


. 





(600,000 Ib. milk daily) 


Technologist, Tillamook County 


Creamery Assn., Tillamook, Ore 


Careful planning—therein lies that 


Varied Output Is Cheese 


By skillful planning for most efficient utilization of milk 


“extra something’ which is 
the most profitable utilization of milk 


at the new $1,500,000 cheese factory 


assuring 


best deseribed by observation of what 
the actually 
doing out on the line: 


of the Tillamook County Creamery 


Assn. suecessful company is 
And the key to this high performance 
the 
not exclu 
factory. Of its total 
running to 720,000 Ib. of milk 
120,000 Ib. is dis- 


planning is diversification. For 


How Milk Is Received 
rhe plant has two 
islands extending 100 ft. into the yard 
Each island has two 
can conveyors, one running into and 
one out of the plant. The 10-gal. cans 
milk are unloaded from pro- 
onto a con- 
veyor and move to the milk dumping 
tions inside the plant. When empty, 
are washed and returned by 


be re-loaded 


plant at Tillamook, Ore., is 


sively a cheese new receiving 


eceipt 


daily, a good round (photo above). 
tributed a uid mil 


and eream, ice 


cottage cheese, and 


example of the thoroug! ducers’ trueks receiving 


1, the Grade A milk, over and 


tied, 1s separated 


into 
manu- eans 
ice cream in outgoing conveyor to 
to trucks 
At each 


milk 


the 
} 
and 


station, 
flavor 


dumping 


inspected for odor, 


acceptable, cans are emptied 


weigh-tank. Then a repre 
tive sample is taken for butterfat 


o determine payment to the 


li 


Resazurin re 


, 
l 
k 


two wee 


month. 


once a 
cheese manufacture is 


rh two of the dumping 


is then pumped 


to surge 


the truth tanks where standard 


ples ean content that will yield 


rn . ¢ { f ¢ } att Sb ia Oo + hntterfat 
we think the 0 n or desire 0 0d percent buttertal 


nce In snort, rul n y t r tier of the finished cheese. 


FOOD 


Cream, separated trom this milk and 
not used for standardization purposes, 
is pumped to the butter-making depart- 
ment. 

Throughout the plant, tanks and 
vats are of stainless steel, and piping 
and pumps are either of this steel or 
white metal. 


Cheddar Cheese Process 

Standardized milk for cheese manu- 
facture is pumped from the holding 
tanks to 20,000 Each 
vat is jacketed and designed to be 
heated with hot At the present 


for heat- 


lb. cheese vats. 
water 
time, 
ing. 

Vats are equipped with t 


however, steam 1s used 
wo meehan- 
and 
the 


ty 
two 


ical agitators, whieh move back 


1 an overhe trom 


center to ls. They have 


speeds, one 6 rpm. and 12 rpm., 


and there are seve paddles, 


changed for var stages of the 


process, 


The 


milk i 
\ 
mechanical 


thes 86 deg. F. ' ie optimum 
4 riuiat 
tempera imwulation. 


favorable oO organisms 


is also 
contained in the starter, which is then 


added and thoroughly mixed. 


After about one hour's incubation, 


PSO 
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sets pace of operation. 


10h O08 PP Tee eos 


But output of milk, cream, and butter (120,000 lb. milk) provides the needed “economic balance. 


Plant's Tonic for Profits 


the milk is usually ripe enough to set 
(ripening time will vary according to 
the activity of the culture used). At 
the end of this step, acidity of the 
milk must be about 0.02 percent more 
than it was originally. 

The milk is then thoroughly mixed, 
and during mixing 144 oz. of light 
orange vegetable coloring is added to 
give the cheese its characteristic hue. 
Also put in are 4 oz. of 
facilitate rapid coagulation of the 
batch. Speed of agitation is 


creased to 12 rpm. to disperse 


rennet to 


now in- 
the 
rennet and color throughout the milk, 
and augmented 
tinued for about 4 
the agitators are 


this stirring con- 


min., atter which 


removed. 


Coagulation of the renneted milk be 


gins within a few minutes, and soon 


the entire batch becomes a solid jell 
In about 25 min., the eurd 


} 


cheese 


like mass. 


is ready for eutting—when the 
maker finds that it will break cleanly 
| 


when held over one finger. Then, two 


with a knife having 


with 


operators 
horizontal 


one 


wires, the other one 
having vertical wires, make lengthwise 
through the 
end of the vat to the other. 


3g-in, in 


passes coagulated milk, 
from one 
This produces curds, 


size, which Immediately be exude 
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new factory has assured maximum return per pound 


Curds that cling to the sides of the 
vat are wiped free. The agitators, now 
equipped with paddles, are started at 
a speed of 6 rpm. and heat is applied. 
Cooking reduces moisture in the curd 
by accelerating whey expulsion. It also 
hastens acidity development by accele 
rating bacterial growth. 

During the 50-min. cooking process, 
curds are gradually warmed to 100 to 
102 deg. F. Steam is then turned off 
and the curds become firm under con 
tinued, gentle stirring at an agitator 
speed of 12 rpm. In about two hours 
they reach the proper consistency or 
body. Here, required acidity is .15 per 
cent. Curds are then pushed to the rear 
of the 
which, by the gent yressure 


ided. The drain 


vat and made into a pile, from 


OL thelr 
own weight, whe 


the vat 


is opened, and 


pumped to 


the front of 
flow of free whey 
‘age tank. 


nged in two 





Biz Foldout Flowsheet— 


of Tillamook’s modern Cheddar cheese 


process and allied operations—with 
sharp-detail diagrams flanked by close- 
up photos—will be found on 


102-105. 


pages 
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about 14 in. high 
wide, along each 
left in 


Moisture drains rapidly 


banks, 
side of e vat—a 


channel being the ‘nter for 


whey drainage 


from the eurd, and acidity increases 


progressively to about .22 percent. 


Two horizontal cuts are now made 


down the center of each bank of eurds 
the vat to the other 
that 


center 


from one end of 
Then transverse cuts are de in 
bank 
that 


bank is now composed of blocks meas 


part of each nearest the 


channel, so this portion ot the 
square by 14 in 
lifted and 


ineut 


uring about 15 in 


blocks now 


deep. The 


placed on top of banks 


walls of the vat. This is 


against the 


called “cheddaring.” This first cutting 
and pili is followed 


15 


many as 


three repetitions, intervals 


Milling the Curds 


ture 


Cheddaring e1 
content of approx 
itely 44° per t n upletion, 
eurds have formed into : veneous 
bout 8S WF d ind 36° In 


, on the 








These Are Key Steps In Preparing Cheese Curds —m> 








HEATING 


tinuous 


by 


milk 
the 


is start 


two 


overhead-mounted 


of process. 


reducing 


the 


Stirring is con- CHEDDARING. 


agitators. 


uple taken to the laboratory. Here, 


s checked for composition and uni 
f moisture content. 

‘he cheese is then hand-trucked to 
stored on 
days at 50 deg. F. Fol 
storage, it is dipped, first 
in pure paraffin at 240 deg. F., then 


the dry room, where it is 
tor 3 


sneives 


] 


owlng tdls 
4 paraflin and 

It now 
to the drying room, where it is 
50 deg. F. 
Then it is returned to the dipping room 


n a mixture of 


flexible wax held at 210 deg. F. 


weeks at 


id coated with a mixture of paraffin 
mieroerystalline waxes, following 
ch it is transferred to the 36-deg.-F. 
until 


room for aging, or 


Rindless Cheese 
the eurd is placed in Wil 
14x 11x 3! 


hoops, equipped with lids. 
a sleeve that telescopes into 


, 20-Ib In, stain 


No bandage is used, but 
the 


e hoops 


}) min. pressing, cheese is 


hoop, W rapped in a 
l 


returned to the hoops anc 
In the morning, the 
hoop, press 


» eneese Is 


FOOD 


initial ad] 


Curd is cut into blocks, then blocks on 


right side of vat are placed on top of those on left. 


36 hr., then moved to the 36-deg. stor- 


age 


room and aged for 3 to 5 months. 


When properly aged, the cheese is 
returned to the and 


temperature brought to 80 deg. F. to 


warm room its 
facilitate cutting for packaging. The 
bloeks cut (with 
butter-type cutter) into 1 
Slices 


are manually 


1eCes, are check-weighed and 
nd-wrapped in 40-gage Pliofilm, then 
and 


hy 
DY 


the 


machine-wrapped in cellophane 
sealed. A solvent, 


integral heaters, is employed in 


heat softened 
tilm sealing operation. Wrapped cheese 
returned to the 80 
This 


cheese, @ 


and 
12 to 


is then cased 


deg. room for 


pro- 
duees, on 


+} 
coating ol o the 


Pliofilm, e 


of mold g 


Club Cheese Manufacture 


se. trimmed overweight, 


inderweight, or misshaped rind- 


blended with selected 


e squares, 18 


"ee plet” cheese, of the proper age to 


ce club cheese. It is ground 


eat grinder. Then it is blended with 
and other ingredients such as 


and smoked 


qt. Hobart mixer. When 


ariie 
iss is homogeneous, 85 lb. of it is 
ictuated stuffer that 
automatie filler. 
that 


in an air 
hrough a semi 


netering device 


filler is a 


delivers the correct weight after an 


ustment 1s ide ° 


An operator 
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Ree Sy: 


CUTTING. When cheddaring is complete, blocks of SALTING. Over the batch is sprinkled salt 
curd are sliced and milled into small pieces. curd are sliced and milled into smali pieces 


re, Pe 


lips the printed Pliofilm sleeve con pressure of 89 psi. In addition to this 15,000, 
tainer over the stuffing tul th her reservoir, a standby well was driven afford 
right hand and pulls the feed lever near the plant. rgin of safety 
ticipated 


with her left. This causes one chamber A sewage disposal system, large 


of the filler to empty into the sleeve 
while the other is simultaneously filled 
from the supply chamber. 

The link of cheese is now passed to 
another operator, who twists the open 
end and removes any cheese that may 
adhere to the opening. The third and 
fourth operators tie the ends with 
string and place the links in cartons 


for storage or sale. 


Whey Recovery 

Whey from the cheese vats and 
presses is pumped back to the now 
empty 33,000-gal. surge tank for tem 
porary storage. From here it is fed to 
a battery of cream separators for re 
moval of fat. The butterfat flows into 
10 gal. cans to be sold to another 





manufacturer for the making of butter. 
The separated whey is pumped to a 
plant of Western Condensing Co., 
located adjacent to the cheese plant on 
Tillamook property. Here, it is con 
centrated to 45 percent solids in a 4 
effect vacuum system. It is then pumped 
to storage tanks to await delivery to 
Portland by tank trucks for further 
concentrated by spray drying. 
The Association constructed its own 
$,000,000-g¢al. reservoir 3 mi. above the 
new plant. Water drops 220 ft. in a CHEESE PRODUCTS include the 24-lb. triplet; the 5-lb. loaf; the 1-lb., 
and 2-lb. rindless packages; 3-lb. Gem; 2-lb. Baby Loaf, and club cheese. 


1 


12-in. pipe line and is delivered at a 
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Old—Coarse Grained 





New—Fine Grained, More Tender 











TEXTURE DIFFERENCE of cakes mixed by old and new methods shows up in cross-section examination of cell struc- 


ture 


new sugar-water formulas No. 1 


percent as much leavening as first. 


Control formula (old) cake is coarse grained, with deficient aeration. 
and 2, 


Second and third cakes, mixed according to 
respectively, are finer grained and more tender. Second cake used only 75 


Third cake is slightly less fine because a little more leavening and water were used. 


New Mixing Method Improves Cake Quality 


American Institute of Baking “pre-mixes” granulated sucrose and water. 


Cakes are bigger, have better emulsion, also very high aeration 


E. S. STATELER 


Associate Editor Food Industries 


Experimental studies at the Ameri 


Baking, Chicago, have 


and 


tt 


can Institute of 


resulted 1 1 new simplified 
that gives 
improved 
ol 


leavening is 


method of mixir batters 


cakes iXimum voiume, 


emulsion, and an unusual degree 


aeration Further, less 
required 


All of the 


without anv change in the 


s accomplished 


foregoing 1 


established 


ingredient formula for the particular 


cake, except for the decrease in 


nt <« eavenil ng t employ 


I 


amou 


mal equipment and 


existing machinery 


regarded 
valuable pro 
cake-making tech- 
superior to the present gen- 
erally accepted methods. 
ot 


18 


being taught to baking students at the 
Institute. 


The method is 
Institute as a 


step 


needed. 
the 


rressive 


are 
by 
in 
nology ; New Method Outlined 

Details of the methods are as follows: 
introducing 
the erux of 
was revealed by 
instructor mak 
ng of eakes and sweet goods at the 
School ot Bak 
had been seeking ways and 


Change in method 
the 


procedure, _ it 


1. All sugar specified by the for- 
mula being used is weighed into the 
mixing bowl together with water 
amounting to approximately one-half 
the weight of the sugar. There is then 
mixing or stirring sufficiently to get 

of the sugar into solution. 
Remainder of dry 
added, and the mass is mixed at 
uedium speed until mix is homogene- 
full is attained, as 
indicated by lightness of the batter. 
Eggs are added and blended in to 


ugar into mixes 


the 
S. Carrie, 


in 
American Institute 
ing. He 
means of using granulated in most 
to the 


use 


sucrose 
obtain desirable on 
that the of liquid 
vives. 1 
‘ us 


cake mixes ingredients 


characteristies are 


suerose 


The new procedure has been used and aeration 


uecessfully in the making of layer, 


pound, and sponge cake mixes and is 0 





How Test Batters Were Mixed 


TABLE !I—CONTROL FORMULA (Con 


Ingredients Formula 


Percent? 


TABLE II—SUGAR-WATER FORMULAS (New 


Method) 


Mixing 


No. 1 
quantities 


is given below. Formula No. 2 is same, 


marked*) 


(Formula 
for 


entional Method) 
excep 

right 
-Oz Weight 


Lb.-Oz 


Formula 
Percent? 


Ingredients 


Start with 
(;ranu 
Water 

And mix 30 se 


ated = sucros 


‘mulsified shortening 
‘lour 


fat milk 
Baking powder 
Salt 3.5 
And mix 5 min. at 2nd speed. Then add: 
Water 31.0° 
Whole eggs 46.0 


0.5 


€ 
Vanilla 

And mix 1 min. at Ist speed 

+ Percent by weight based on flour 

*In Sugar-Water Formula No, 2, 

3 oz.; and water is 46 percent, 1 


100 percent 
baking powder is 6.0 percent, 
Ib. 7 oz. 
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smooth out and give desired property 
to the mix. 

During the experimental develop- 
ment, the formulas shown here in 
Tables I and II were used. Mixer was 
a 20-qt. Hobart bench model that ran 
at three speeds (referred to as Ist, 
2nd and 3rd in tables). For larger 
machines and commercial-size batches, 
mixing times and speeds must be ad- 


justed accordingly. 


What They Did 


The control formula (Table I) is 
that of a typical yellow layer cake 
containing 120 percent of sugar (based 
on the weight of flour used) and com- 
pounded in the following generally 
used manner: (1) Flour, granulated 
suerose, high-ratio shortening, non 
fat milk solids, baking powder, salt, 
and approximately two-thirds of the 
water were mixed at the customary Ist 
speed for 3 min.; (2) remaining water, 
eggs and flavoring were added grad 
ually; (3) mixing was completed using 
1st speed for another 3 min. The bowl 
was scraped down periodically as 
needed. 

In the experimental sugar-water 
formula No. 1 (Table II), sugar and 
about one-half its weight of water were 
placed in the mixer and stirred 30 sec. 
to dissolve most of the sugar. Then 
the high-ratio shortening, flour, non- 
fat milk solids, salt and baking powder 
were added and mixed in 2nd speed 
for 5 min. The baking powder was 
reduced to 75 percent of amount used 
in the control formula. Finally, the 
remaining water, whole eges and flavor- 
ing were added, and mixing was con 
tinued to make a smooth batter. 

As a check on the role play ed by the 
baking powder and water, a third bake 
of eakes was made, using sugar-water 
formula No. 2 (Table Il), aceording 
to following procedure: (1) The sugar 
and about one-half its weight of water 
were weighed into the mixer and 
stirred for 30 sec. to dissolve the sugar; 
(2) high-ratio shortening, flour, non- 
fat milk solids, baking powder, and 
salt were added and mixed in 2nd 
speed for 5 min. Amount of baking 
powder used was the same as in the 
control formula; (3) remaining water, 
eggs, and flavoring were added, and the 
mixing was completed in Ist speed 
for 1 min. In this ease, the amount of 
water used was increased 15 percent 
over that used in the control formula. 

In both instances where the sugar 
water formulas are employed, better 
emulsification is obtained, more aera- 
tion results from the mixing, and less 
seraping down of the mixing bowl is 
required than when the control for- 
mula is used. Because the sugar- 
water method of mixing does result 
in greater aeration, the amount of leav- 

(Turn to page 166) 
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Operation Cake-Bake—New Style 


Weighed 


Ingredients for new cake mixing method are weighed in 
customary manner, starting with sucrose and water. 


Pre-mix for 30 sec. dissolves sugar in the water, then 
further mixing blends rest of ingredients to smooth batter 


New and old methods bake at same temperature and time. 
Cakes cool slightly, then are emptied from pans 








How It Looks Outside, How It Works Inside The new smokehouse, measuring 


14 x 20 ft. oceupies less than one 
story, whereas the former one was 
75 x 25 ft. and took four stories. The 
new facility’s four separately con- 
trolled units, which can be used for 
kippering or mild or hard smoking, 
have a total capacity of 10,000 1b. 
The old structure could kipper only 
6,000 lb., although it had more space 
for mild and hard smoking. 

Fish are kippered in 6 hr. and hard 
smoked in 7 days in the new smoke- 
house, as compared to 2 days and 20 
days, respectively, in the old struc- 
ture. The reduction in time is made 








possible by use of forced air. 

In the earlier smokehouse, air- 
smoke circulation was maintained by 
natural draft, and temperature and 
Steam Fresh air humidity could be regulated to only 
radiator intake » a limited extent. But with the im- 
-Sawdust smoke proved setup, there is close control 
Fan < , over the following four variables: 
6,000 cfm VE Exhaust control Circulation, smoke volume and density, 
4 humidity, and temperature. This has 
. Volume control brought easier operation and a much 
more uniform product. 




















——] 


How Fish Are Prepared 

Smoke When fish, either cod or salmon, are 
~ house prepared tor kippering, they are first 
tilleted, then cut into chunks about 6 in. 
long and weighing about 1 lb. each. 
These chunks are dropped into a steel 
basket of 200-lb. capacity and conveyed 
on an overhead rail to a brining tank, 
where they are soaked for 24% hr. 
Earth fill fe The basket is then lifted out and de- 
posited in another tank containing a 
solution of kipper-color vegetable dye. 
After 4 or 5 min., the basket is re- 
moved from the coloring tank, and 
the chunks of fish are placed on trays 
in mobile racks. 

Of the refrigerator type, the trays 
are made of 12-gage galvanized steel 


ERE SS 























= 








“Bottles direct smoke and/or hot air 

















SIMPLICITY is feature. Top: Exterior view shows double doors through which 
trucks of fish are loaded into smokehouse and later removed. Over doors are 
seen insulated compartments which house radiators and fans. Above: Draw- 
ing of interior shows how smoke is cooled. It passes through earth-fill before 
reaching smokehouse. At top is seen arrangement for mixing smoke and air. wire and measure 19 x 40 in. They 
are spaced about 6 in. apart on the 
mobile rack. Since the chunks of fish 
are about 3% in. thick, this allows 
« an air circulation space of about 21% in. 
Smaller Smokehouse Unit between the top of the fish and the 
bottom of the tray above. 
a = Each smokehouse unit holds three 
Yet Kippers More Fish of these mobile racks. The end of the 
rack nearest the door has built-in 
baffles that direct the air across each 
tray. 
New facility uses forced air-smoke, controlled Atop each unit is a standard cast 
‘ : steam radiator with 500 ft. of radia- 
temperature and humidity, and trays on mobile trucks. —_tion_ and a squirrel fan which has a 
capacity of 6,000 efm. The fan draws 
Result: More uniform smoking in one-eighth the time fresh air through the radiator and 
; blows it down into the smokehouse. 
After air circulates through the unit, 
it is either exhausted or drawn through 
RAY BLOOMBERG nd 1/27th the space! This is the the fan and recirculated. Dampers 
( ’ San Juan Fishing & permit partial or total exhaustion or 
Packing Co., Seattle, Wash., follow- recirculation. 
Smoking and kippering 65 percent ing replacement of its old smokehouse When fish is being kippered, the 


bigger lots of salmon in Ygth the time with a new $17,000 unit. temperature is brought up to the 110- 
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120 deg. F. range and held for 14% hr., 
during which time a “pellicle,” or 
glossy film, forms on the fish. This 
film gives the desired appearance to 
the fish and allows absorption of the 
delicate smoke flavor. Its 
is important in securing a good qual- 
ity smoked product. Without it, the 
fish would spoil, since their moisture 
content is high enough to support the 
growth of microorganisms. 

After the pellicle film forms, cold 
smoke is introduced into the air stream. 
This may be either sawdust 
(which is heavier and improves the 
kipper color) or alder smoke (which 
is lighter and dryer and therefore 
cures faster). When desired, a com- 
bination of the two may be used. 

The temperature is 
creased to 180 deg. F. (over a 60-min. 
period) and held there for 2% hr., 
after which 1 hr. is 
ing. 

Hard and Mild Smoking 

In preparing a salmon for Indian 
hard the fillets are first 
soaked in for two to three 
months. This is accomplished by pack- 
and fish 
“tierces,” and 
In this 


formation 


smoke 


gradually in- 


allowed for cool- 


smoking, 
brine 


ing alternate layers of salt 
in §$25-lb. 
placing them in cold storage. 


barrels, or 


type cure, the salt concentration of 
the fish reaches 8 to 10 percent. After 


brining, the fillets are 
running water for a 


soaked in eold 


few hours, then 
smokehouse 


1,200 Ib. 


placed on hangers in the 
racks. Each rack holds about 
of fish in 

In hard 
The fan simply circulates smoke and 


three tiers. 
smoking, no heat is used. 
fresh air for seven days. On the other 
smoking only 
And salt herring is smoked 
four days to make “bloaters.” 
In the the 
ator’s job is less burdensome than it 
was ‘under the 
stated, the old smokehouse units were 
the fish 
hung at various levels and at 
the smoke’s 
Therefore, fish cured 
fore others. And so, during the last 
week of the hard smoking process, the 


mild 
three days. 


hand, requires 


new smokehouse, oper 


former method. As 


high, and accordingly were 
varying 
trom 


distances source. 


some were be- 


into the smoke- 
fish that 


others to 


had to go 
take out the 
eured, and the 
they would get more smoke. 

Today, however, all fish are hard- 
The 
only judgment required of an operator 
is to know when the curing is com- 
pleted. 

At first, the company used two sepa- 
pro- 
vide smoke for the new smokehouse— 
for fine “box” and 
However, the sawdust 
nuld not feed to the 
this arrange- 


operator 
house, were 


move where 


cured in the same length of time. 


rate burners in the basement to 


one sawdust one 
for alder logs. 
is so fine that 


tw 
proper , 


if 
vy, hence 


i 
burner ] 


FOOD INDUSTRIES, JULY, 


ment was abandoned. Now, when saw- 
dust 
fuls 


smouldering alder 


desired, a few shovel- 


of sawdust are 


smoke is 
placed over the 
When 


(as is usually 


alder 

the 
case), the alder logs are burned alone. 
thick 


logs. 
smoke is desired 
Because it smoke, saw- 
dust used under former 
methods, but the new foreed cir- 
culation, such thick smoke is unneces- 
sary and alder smoke usually gets the 
nod. 
When 


gave 
was more 


with 


needed, smoke is drawn 


spun-gilass tilters (changed 


the pipes to the 


through 
every 24 hr.) and up 
top of 
smoke 


of the Ipe, a 


the smokehouse. Cooling otf 
accomplished by the length 
section of which 


rth-fill outside the tur 


passes 
through : ea 


nace room. 


Early the operation, creosote ac- 


cumulation in the pipes posed a prob 


lem. Since then, however, the pipe 


has been 


with small 


leaving the smoke generator 


changed to form a U, holes 


(Turn t page 166 


Auxiliaries Speed the Smoking Job 


a 


PRIMARY BURNER (above 4 ) uses 
alder make smoke. When 
heavier smoke is required, sawdust is 
Hopper (left) 
feed sawdust 
now unused. 


logs to 
onto logs. 

installed to 
burner, is 


shoveled 
which 
to special 


was 


PANEL (right) from which smoke 
volume, air intake and exhaust, and 
fan operation are controlled. It also 
wet- and dry-bulb 


pressure indicating 


recorders for 


and 


has 
temperatures 


gages 


IN TANDEM (be- 
smoking unit 
compartment (left end of 
built-in baffles that direct 
spaces between trays 


THREE TRUCKS 


low y) comprise one 
Galvanized 
truck) 


smoke 


has 
into 








WU 
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NEW PROCESS features this 30-ft. cylindrical, concrete 
that holds 100,000 gal. of wine. 


reinforced towe1 


grape skins. 


PLOWS on fermenting tower automatically remove spent 
They are then chuted to continuous press. 


Wine Now Made Continuously 


—by Argentina-developed fermenter that mechanically removes 


skins and seeds. 


MARCELO WILLIG 


Engineer, Buenos Aires, Argentina 


With the 


new, 


recent installation of a 


specially designed fermenting 
tower that makes wines continuously 
for the first ti , it has been reported 


that product is being 


turned out labor and in 


ialler space 


tanding the proced 


introducing crushed grapes and 


e termentation 


is with auto 
skins. 
development 
ho set up the 
‘araon Wine 
Mendoza 


are taker 
fermentation, wi 
they are 
fermentat pleted 

seni proc @ss owes 

Which earbpon 


that 


rd DY 


dioxide gas buoys the skins so 


a circular plowing mechan 


top of the fermenting tower can con 


tinuously remove them after red color 


1. p. 1184) 


Product termed better. 


Accumulated 


discharged 


ing matter is extracted. 


seeds are intermittently 
from the bottom of the tower. 
the batch 


of shoveling out 


Disadvantage of method 
tedious 


the skins and seeds when fermentation 


the labor 
1as stopped. And this emptying of the 
the 


dangerous 


tanks is no pleasant job, since 


workers are exposed to 
as well as heat 
During the ini 
the 


batch process, grape skins float in the 


irbon dioxide fumes, 
ind aleohol 


ial stages of fermentation by 


vapors. 


heavy density juice. Later, when fer 
mentation has been completed, the skins 


ettle in the lower-density wine. 


Special Fermenter Designed 


Continuous fermentation is carried 
yut in a cylindrical tower with a coni 
cal bottom (see diagram). Made of 
reintorced concrete, the tower is 30 ft. 

gh and 24 ft. in dia. and it has a 
100,000 gal. At the top of 


are the circular plows for re 


capacity of 
e unit 
moving skins, 
There are six gate valves. One di 
rectly above the cone is for introducing 


An- 


the cone is for 


crushed grapes into the tower. 


other at the bottom of 
ischarging seeds. The remaining four 
valves are at different levels of the tank 
for piping off wine. 

Four thermometers are located at 
different levels of the fermenting tank. 


FOOD 


Labor, space saved 


After the tank has been filled with 
erushed grapes—at the end of the 3rd 
to 5th day layers of skins 
form on the top. The uppermost layer 
exhausted (all the red 
been extracted) and it pro- 
the level of 


several 


is completely 
color has 
trudes about 5 in. above 
the 


Sugar content and density progres- 


wine, 


sively diminishes the higher the liquid 
is in the tower. And by diverting some 
wine to incoming fresh juice, alcoholic 
content and temperature are regulated 
at will. 
full, skins must be removed 
the and piped off 
through the upper two gate valves be- 
fore erushed grapes can be pumped 
the unit. This 
intil the vintage is completed. 


Once 


trom tank wine 


into process goes on 


Takes Less Space 


this method of fer- 
mentation are notable: 


Less space is needed for equipment. 


Advantages of 


For the new unit oceupies only 460 
sq. ft., whereas 30 vats by the batch 
method for the same output take 4,620 
sq. ft—ten times as much. That’s the 
story of floor for actual 
fermenting space, only about one-third 
the amount is needed. 

Production runs during one week 
showed that 2,115,500 lb. of grapes 
fermented in the 100,000-gal. 


space. As 


were 
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capacity tower. But for the batch 
process to ferment a comparable 
amount of grapes—2,108,100 lb—a 
full 343,000 gal. capacity of vats was 
required. 

Broken down on the basis of 1,000 
lb. of grapes, the continuous process 
needed only 47 gal. of fermenting 
space, while the batch method re- 
quired 163 gal. of space. 


Works at Top Capacity 

Operations are more efficient, since 
the fermenting tower works at maxi- 
mum capacity. It is emptied only 
once—at the completion of the fer- 
mentation process. And crushed 
grapes admitted into the tower undergo 
optimum fermentation. There are not 
the repeated lags in fermentation ac- 
tivity encountered by the batch process, 
where considerable time is lost in get- 
ting fermentation underway following 
each new introduction of a batch of 
grapes. 

Flexibility of the operation is suf- 
ficient to meet emergencies attributed 
to poor crops. For example, last 
year’s frost and hail reduced the Ar- 
gentine grape crop to 20 percent of the 
normal vintage. Only 2,000,000 Ib. 
were available for the new-process 
winery over a period of 30 days. This 
meant that it was only possible to in- 
troduce small amounts of grapes each 
day into the fermenter and to start re- 
moving spent skins on the 20th day. 
Yet, by operating in this manner, there 
were no adverse effects—either in the 
wine or with the equipment. 


High Temperatures Prevented 

Heat of the fermenting grapes can 
be easily controlled to avoid undesir- 
able effects attributed to high tempera- 
tures. Crushed grapes are added to 
a larger volume of warm fermenting 
juice. And, if the grapes are too cold, 
their temperature can be raised by mix- 
ing them with warm juice piped off 
from the upper section of the tower. 
Moreover, if the contents get too warm, 
the wine can be eireulated through 
cooling coils. Control is also simply 
fixed because only one unit needs to 
be watched—instead of the former 30 
vats. 

Color of the red wine is improved, 
since the skins immediately rise to the 
upper zone in the tower, where ex- 
traction of the color is at the optimum 
due to the higher temperature and aleo- 
hol content of the wine. 

Quality of the wine is more uniform 
due to the continuous nature of the 
process. 

Only one pump is needed to deliver 
crushed grapes into the fermenting 
tower. And since this unit is 30 ft. 
high, wine ean be gravity-fed to any 
location in the winery. 

Since few seeds adhere to the skins, 
INDUSTRIES, 
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most of them can be drawn off from 
the bottom of the tank—and directly 
processed into a palatable salad oil. 

Pressing of the skins is more effi- 
cient because of the fewer seeds, and 
the skins are heated in a jacketed 
chute on their way to a continuous 
hydraulie press. Capacity of the press 
is over 33,000 lb. an hour. And be- 
cause this unit is fed by gravity, the 
labor is virtually eliminated. The re- 
moval of 40,000 lb. of skins requires 
but 744 kw-hr. of power and only 75 
min. of an attendant’s time. 

Cleaning has been simplified. For 
the continuous tower requires but two 
washings—once at the start of the sea- 
son and then after it is finished. In 
the case of the batch process, the 30 
vats must be washed every week—a 
total of 300 washings per season. 


Less Sulphur Dioxide Needed 

As for the undesirable microorgan- 
isms on skins, their growth is inhibited 
as the skins arise into the zone with 
the highest alcohol content. Thus, aleo 


hol-tolerant yeast undergoes healthy 
uniform fermentation, and less SO, is 
required. 

Production capacity has been in- 
creased. In the new-process winery, 
the former fermenting vats are now 
used for storage. This has enabled 
the winery to increase its production 
capacity with less than half the capital 
outlay that would have been necessary 
if the conventional batch process had 
been continued. 

Initial trials made three years ago 
in a pilot plant had indicated commer- 
cial feasibility of the new system. And 
now with the experience of the Faraon 
Wine Storage the process appears 
readily adaptable in any-size winery. 

And, there is no need of stirring 
skins on top of the fermenting tower 
to extract the optimum amount of red 
color. Reason is that the skins are al- 
most completely submerged in the wine 
due to their added weight—three to 
four times greater than the weight of 
the skins on top of conventional fer 


menting vats. 


Tower Details and Process Steps 

































































HOW SYSTEM WORKS: Crushed grapes (A) 
As juice (C) ferments, CO, gas buoys skins (D) to top of tank, 


into tower 


are pumped through pipe (B 


where plows (E) push them into chute (F) that feeds continuous hydraulic 


press (G). 


at outlets (J). Thermometers (K) 


1950 


Seeds (H) are discharged through outlet 
are 


(1). Wine is drawn off 


read on dials (L). 
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THIS PILOT PLANT, with capacity of % gpm., was used to 


Commission's special combination juice unit, and 





wr, 


) @ 


1 * 





study effect 


of pasteurizing, deaerating and 


deoiling. 


Getting Quality-Plus in Tangerine Juice 


Canning methods now carefully evaluated in exhaustive pilot studies, disclosing 


best practice for retention of flavor, color, and “C 


199 


EDWIN L. MOORE, C. D. ADKINS, 


RICHARD L. HUGGART and L. 


Florida Citrus Commission, Lake Alfred, Fla 


processor 


achieve a 
with highest retention 


un C 


in experiments 


tangerine juice 


41 


of tlavor, color and have 


now been spotlighted 


eonducted by member of the Florida 
Citrus Com: 
Particular 


ve been the 


Ission 
ly notable in the 
careful eval 

several com 
The finding 
the fi 
ation, 


It was 


emp! asized 
plaved by | 
deoiling, prac kag 


ization, deaet! 


ing and storage revealed that 


@ Simultaneous 
move peel oil from the juice. 


54 fol. p. 1186 


pasteurization, de- 
aeration and deoiling efficiently re- 


G. MACDOWELL 


@ Deaeration aids in retention of 
ascorbic acid and reduces foaming at 
the filler. 
@ Plain tin cans keep the juice better 
than enameled cans. 
@ Storage at 40 deg. F. results in 
better retention of flavor, color, body 
and ascorbic acid than storage at 80 
deg. F. 
It was the 1943-1946 sea- 
of the Commission 


during 
ons that members 


explored possible ways of canning 


ingerine juice which would result in 
tention of its flavor and provide a 
future experimental work 

this subject. And they developed 
which the was 


method in Juice 


FOOD 


Five factors accented 


simultaneously pasteurized, deaerated 
and deoiled by heating to about 240 
deg. F. and flashing into a chamber 
under 9 to 11 in. vacuum. This 
moved the air and a large percentage 


re- 


ot the peel oil and, at the same time, 
cooled the juice to a filling tempera- 
ture of 190 to 195 deg. F. 

At the start of the 1946-47 season, 
a pilot plant (see photo) of approxi- 
mately 144 gpm. capacity was built for 
processing tangerine juice by several 
methods simulating those in 
mercial use for canning citrus juices. 
This unit was also designed for con- 


com- 


tinuing work on the above-mentioned 
pasteurizing, deaerating and deoiling 
process. 

Using this pilot plant, nine experi- 
mental runs, consisting of 45 juice 
packs, were made to study the effects 
of deaeration, deoiling, pasteurization 
1950 
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how it simulates the different commercial processes 





ate 
fae! CONDENSER 
a4 o_o 


DIAGRAM OF THE PILOT PLANT yAPOR 
FOR PROCESSING TANGERINE JUICE 


A - High temperature pasteurization, 
degeration and deoiling 

8B - Low temperature pasteurization 

C - Deaeration and deoiling 
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treatments 


LAYOUT OF EQUIPMENT shows the several paths juice followed, depending upon the temperature, other 


trolled automatically. The remaining hydro-steam pump with two 


temperatures, methods for simultane- 
10 ft. of the tubing was coiled and jet exhausters discharging to 


ous pasteurization, deaeration, and de- 
oiling with and without return of insulated. At a flow of 24 gpm., juice mosphere. 
18 sec. and held for d asteurizing, all juices were 


water phase of the centrifuged con- was heated in 
densate; and finally, packaging in 5.2 see. 1 25 hot-dip 
plain tin and citrus enamel cans. For temperatures above 212 deg. tin plate, plain or citrus enamel cans. 
Juices were pasteurized at tempera- F., juice was pumped, at a pressure Cans ‘re then 
59 


tures ranging from 200 to 240 deg. F., of 400 to 600 psi., through 80 ft. of 52° see. fore they 
Temperature of water in the cooling 


n inverted for 32 to 
I were cooled. 
eanned at 195 to 200 deg., and im-  ! . D. stainless tubing. The first 

mediately cooled to between 65 and t. (heating unit) was enclosed bath varied from 65 to 80 deg. F., and 
88 deg in 8-ft. sections of °4-in. pipe equip the t cans were in bath varied 
Tangerines employed in the experi ped with steam inlet and condensate from er cooling, cans 
outlet. The remaining 40 ft. was simi- were packaged, 
larly jacketed, but provided with part of each pa as placed in 
storage at 40 and at 80 deg. F 


made of the 


ments were grove-run fruit from a the case, and a 
nearby packing house and frrove-run 
fruit from ‘‘standard practice’? plots water inlet and outlet. Temperatures 


tion 


t] Citrus Experiment Station, in pasteurizing and cooling sections Examin: 
Lake Alfred, Fla tically controlled. A flow canned J t ck on Vacuum, 
stored at 40 deg. F. for approximately diversion val 


ve, located between the head pace, é 
one month: the latter were also stored heating and cooling seetions, directed able peel . Brix, tal acid, color, 


The former were were automa 
‘ orbie acid, pH, recover- 


at 40 F. but were pros essed in one to the hot juice to the vapor separator pulp, and flavor 

two weeks when flash-boiling was desired. Vacuum and headspace readings 
were not made initially, but ‘ 

High-Temperature Deacrator-Deoiler al 12-months of storage. Vacuum 

The vapor separator for deaerating Z g re ightl rratic, and 

screens. ind deoiling the pasteurized juice (12 here were a » Variatio between 


high with conical 


extracted with a rotary 

press and eparated Trom seeds and 
gross pulp by a tapered 

several size 

I urizing below between 

ce was pumped at a con to operate under 


through 7 U. ) l 1. Va ! Juice enters 


» gpm tan 
stainless tubing. n. orifice. Juice 
rat uremel!r see Table | 


Retention of ascorbic acid at 


u 98 perce 
ing percer 


tubing was coiled ¢ CDA ! 


in. dia 


and 





Pick Right Container, Watch Storege Temperature 





TABLE I—ASCORBIC ACID RETENTION Is Higher When Juice Is Packed In Plain Tin and Stored At 40 F. 


Storage at 40 Deg. F. 
Plain Tin Enamel 


Gross 
Head- 


Gross 
Head- 
space 
16th’s 
Inches 


Ascorbic Acid 
eten- 
tion 


Ascorbic Acid 
eten- 
tion 

Percent 


Ascorbic Acid 
eten- 
tion 

Percent 

100.0 


Storage 
Period, . Mg. Per 
Months 100 MI. 


space 
16th’s 
Inch 


Mg. Per 
100 Mi. 


Vacuum 
Inches 


Mg. Per 
100 MI. 


Vacuum 
Inches 

: . 100.0 

9 ; 3 ¢ 95.7 

; 89.2 


1] 
1] 


TABLE I!I—FLAVOR of Canned Juice Deteriorates At 80 Deg. F. 


Storage Temperature 


40 Deg. F. 80 Deg. F. 


Plain Tin 


Vacuum 
Percent Inches 





Plain Tin 
ans 
0 Good to 


“Enameled PS ~ Enameled 
Sans 


Good to 


Storage Period Plain Tin 
Months Cans 
Good to 
fair 
Fair to 
air ordinary ordinary 
Good to Ordinary Ordinary 
fair to poor 
Fair to Poor Poor to 
ordinary very poor 


Good to 
fair 
Fair to 


3 
6 Good 
2 


1 Fair 





or centrifuged free of oil and the water 
phase returned to the flash chamber. 

Changes in pH between examina- 
tions at the end of 3 and 12 months 
not significant, regardless of 
pasteurization temperatures, packing 
in plain tin or enameled cans, or tem- 
perature of storage. 

Recoverable peel oil was determined 
initially on some of the fresh juices, 
also on the juices canned in plain tin, 
for each processing variation. The de- 
oiling processes used resulted in re- 
moval of up to 80 percent of the peel 
oil. 

Brix and acid varied according to 
the ripeness of the fruit. Tangerines 
eee ae a es obtained on Dec. if 1946, gave juice 
Deaerated 98.9 96.8 of 10.2 Brix, with acid content of 
—— 0.75 percent; those obtained Jan. 21, 

1947, gave juice of 11.8 Brix and acid 
of 0.66 percent; those on Jan. 30, 1947, 
gave juice of 12.2 Brix and 0.66 acid. 

Color of the canned juice stored at 
80 deg. F. showed a greater tendency 
to bleach than that stored at 40 deg. 
And, in several instances, juice packed 
in plain tin showed a greater bleaching 
than the corresponding samples packed 
in enameled cans. Many of the sam- 
ples resembled orange juice in color 
more than tangerine juice. 

Appearance of cans. After 
acid in plain tin cans was 82 pereent; of the canned juices for 12 months 

percent. At at 40 deg. F., all cans appeared to be 
retention w: in condition. After storage at 
80 deg. F., however, all enameled cans 
No explana considerable pinholing and 
offered for the apparent in blistering, with no apparent signifi- 
ant difference between packs. There 
amples stored in enameled cans at Was flaking off of any of the 
10 deg. F. 1amel. All tin showed 

As re gards temperature ot pasteurl considerable etching. 

General appearance of juices. After 
‘ of storage at 40 F., all 
howed coagulation of 


cent for the 23 packs in enamel. This 
does not take into account the slight 
concentration of juices that were 
flashed under vacuum, but does repre- 
sent an average figure for the juices 
processed under numerous conditions 


were 


in the experiments. 

Results of non-deaeration and de- 
aeration experiments, indicate that 
deaeration may have a_ beneficial 
effect on ascorbic acid retention dur- 
ing processing, as well as aiding in 
reducing foaming at the filler. Here 
are the figures: 


Average Retention of 
Ascorbic Acid In Juices 
During Process (Percent 
Treatment Plain Tin enamel 


04.4 13.3 


also indicate that, 


once a juice is deaerated, any further 


These results 


operations that incorporate air may 
have a detrimental effect on ascorbic 
acid retention 

Results ot torage on ascorbic acid 
(Ta- 


Retention was higher in juice 


retention | been averaged 
ble 1) 


packed in plain tin cans than that 


ave 


packed in enameled cans. For ex 


ile, at the end of 12 months st 


SO deg. F 


rage 


, retention of aseorbi storage 


in enameled cans 74 
10 deg. F., 


9 percent in plain tin cans and 94 


average rood 


percent in enameled cans howed 


tion 1S 


crease in ascorbic acid content ot 


no 


plain cans 


zation, no flavor difference was noted, 


whether the juice was deoiled, or 12 months 


whether the condensate was disearded ulces some 


FOOD 


Storage at 80 Deg. F. 


Gross 
Head- 
space 
16th’s 
Inch 


Ascorbic Acid 
eten- 
tion 

Percent 


Vacuum 


Mg. Per 
Inches 


100 Mi. 
18.2 
16.1 
14.0 
13.5 


Inch 





solids. After storage at 80 deg. F., 
all of them also revealed some coagula- 
tion of solids, varying from complete 
coagulation (in the case of juices from 
the second run that had been deaer- 
ated, deoiled and the water phase of 
the condensate returned to the juice) 
to very slight clarification (in most of 
the samples produced from the sec- 
ond and third batches of fruit). 

Flavor: Cooked taste. Juices that 
had been deaerated and deoiled to 
0.004 percent oil or below prior to 
pasteurization and those that had 
been flash-boiled to 0.006 percent oil 
or below, were judged to have no 
cooked taste, and the type of can was 
not a factor. 

Flavor: Peel oil. A peel-oil con- 
tent of 0.005 percent or below was 
difficult to detect; the most pleasing 
flavor appeared to be in_ the 
range of 0.005 to 0.010 percent. Be- 
tween 0.010 and 0.030, the juice was 
scored as slightly oily, and juices con- 
taining more than 0.030 percent peel 
oil were judged very oily. 

Flavor: Body of juice. Most of the 
juices were judged to have a light 
body. An analysis of the results indi- 
cated that the Brix had more to do 
with the body than did the size of the 
sereen used. 

Flavor: Preference and over-all rat- 
ings. According to the preference of 
the four tasters, it appeared that the 
quality of the juice became better 
as the season (over-all 
flavor ratings are given in Table II). 
Those samples stored at 40 deg. F. 
for 12 months were considered to aver- 
age slightly-off in flavor, whereas those 
80 F. were distinetly-off in 


progressed 


stored at 
flavor. 

At 6 months storage and thereafter, 
the average preference was for Juices 
packed in plain tin over those packed 
in enameled cans. The juices that had 
been simultaneously pasteurized, de- 
aerated, and had the same 
flavor retention as the juices that had 
been deoiled before pasteurization. 

Acknowledgement: The American 
Can Co. generously cooperated in this 
work by furnishing certain necessary 
equipment, its help is hereby 
acknowledged. 
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and 
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DISCOLORATION and “oiling off’ of chocolate 


Prevent these evils and you insure 


candy's appeal to the fighting man. 


Taste —No. 1 Combat-Food Ingredient 


And to help augment and retain it in our military rations, industry research is 


invited to contribute its skill on the QM’s General Products “firing range” 


WILBUR L. DuBOIS, 
General Products Div., QM Food & Container 
Institute for the Armed Forces, Chicago 


At present, approximately 40 differ 
ent general products are listed for de 
velopment and use in military rations. 
These items are not easy to classify as 
basic components of a mea However, 


their role is significant in that the 


pack: ves 


working out of acceptable 


for the armed forces would be difficult 
: ; 


unless items from this list are 


some 

included. 
Candy is one of several such 

In some illustrated 


“survival ration,” over one 
nutritive value is supplied by candy. 


With other rations, the nutrition 


may be less important, but vet be sub 


factor 


We will get the 


discussing t 


Ti ally these basie cate 
vories 

8 Confections 

@ Spices and Condiments 

& Peverages 

8 Protein Hydrolysates 
need is 


In contections, the multi- 


form. One 
as “fresh from the manu 


with 


vars that are 


facturer” as ean be obtained, 


packaging protection to guard them as 


completely as poss ble from unfavor 


phere and storage condi 


neat, 


tions respect to moisture 
infestation 


‘need is for a st 


coating and 
} -_ 
chocolate 
need 


third 


950 


picture by specif- 


requirement is for candy 


fudge whieh do not dry out and be- 
me too hard to eat 
three needs are not all the 


These 


problems connection with eontee- 


tions, but they can be regarded as the 


major and more pressing ones at 


present, Some headway 


is been made 
toward meeting tl » needs 
deter- 


show 


rhe first move been to 


mine what existing candy bars 


the effects of 


- conditions. 


ance to 


maximum re 
varying heat and 
Through studies made with the aid of a 
] 


series of cabinets in which elimatie 


condition % t Sim ted, several 
d to have 
been added 


i 
l 
} 


candy 
suffici 


ver, ol 


1eTs 








coating to 
The 
is continuing on the basis 
the cocoabutter 


nereases as the sugar 


this 
studied. 


ot the smoothness of 


heat-resistance is being 
investigation 
that the stability of 
in the coating 
particles are progressively reduced in 
possibility that the 


size, There is the 


“bloom’’-resistant properties of choco- 
if the 


sugar particles can be reduced to 35 


late coatings can be increased 


microns in diameter, Assurance of hold- 
ing chocolate and chocolate coated con- 


feet t 
L@clLions at 


approximately 60 deg. F, 
which temperature “bloom” is pre 
vented or at least materially retarded 
impossible in military storage faeil- 
ities beeause relrigeration is often 
lacking 
Some recent samples of caramels and 


fudge show promise of increased shelf 


or storage life, but greater and more 


aependa le improvement 1s needed. 


Contections 


leration and study for improvement. 


warrant special con- 


hey are ration items usually eaten 


ven under combat conditions when 
less palate appeal ng foods may 
wwn away. In addition to being 
n carbohydrates and containing 
of other nutri 
food 


these 


ippre ible juantitie 
meentrated 


For 


practically all 


carried, 


iieally adapted 
tions where a 
hor periods, 
of the nutri 


ration pack 


through 


ners’ Assn 


e app ynted to he ip in work 


nie 


pecliea mn nd taining 


muita 


ise. How 


ance to the solu 


tion problems need 


pt pyre I 


Condiments 


Also important for 
palate appeal of military rations are 
the table Worcestershire ap- 
pears to be the favorite. But it varies 
so greatly in makes and quality that 
there is need for the establishment of 
specifications which will assure uni- 
formity in composition and quality. 
The problem is to determine what com- 
position and method of making results 
in a sauce of the best quality. 

Solution of the problem involves 
determination of range of chemical 
analyses, identification of ingredients 
used, comparison of experimental 
formulations with best commercial 
products, and the earrying out of sta- 
bility and acceptability tests. 

With respect to both protein hy- 
drolysates and Worcestershire sauce, 
a study of soy sauce is desirable to 
determine its composition and flavoring 
values. A component of Worcestershire 
sauce, it is a product of vegetable pro- 
tein hydrolysis. It has limited use as 
an individual item in military feeding. 
Manufacturers of table sauces can con- 
tribute to the establishment of speci- 
fications by commenting on and making 
suggestions in reference to the sauces 


increasing the 


sauces, 


under test. 


Soluble Coffee 


Problems in obtaining a good soluble 
coffee include those of aroma, identity 
of factors responsible for the flavor 
and aroma of fresh coffee, method of 
obtaining a extract, and 
packaging technie to give the product 


powdered 


maximum storage life. 

\pproaches to the solution of these 
problems several studies. A 
hasie investigation is to identify the 
eonstitutents responsible for the flavor 
ind aroma of freshly brewed coffee. 

ief difficulty is with aroma, 

hich is laeking in even those soluble 
recognizable and 
good coffee flavor—although not quite 
the fullbodied flavor of the fresh coffee 
brew. These approaches involve blends 
roasting equipment 
and drying 


invoke 


products having a 


eoffee beans, 


methods, extraction 





“Just As Important” 

The appetite-appeal requirements out- 
lined in this fifth of a series on key 
problems in the development of ade- 
quate foods and containers for the 
irmed forces are just as important as 
the incorporation and retention of nu- 
tritive values. For unless these rations 
are attractive to the taste they will be 
eaten only sparingly —if they are eaten 


all. 
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means and methods, and packaging 
materials and technics. 

Of all the factors involved, the ex- 
traction and drying operations and 
methods may possibly have the most 
significant effect on the quality of the 
finished product. Application of heat 
in both steps very likely has a deleteri- 
ous effect, even if only through volatil- 
ization of the aromatie constituents. 
For that reason low-temperature 
(freeze) drying of the extract by infra- 
red radiation may be the way to retain 
the flavor and aroma constituents of 
the extract. 

Furthermore, an extract made with 
70-deg.-F. water shows more promise of 
retaining the desirable coffee char- 
acteristics than that made with hot 
water. However, a difficulty with the 
cool water extraction is the impractical 
low yield obtained. Needed is a feasible 
method of cool water extraction build- 
ing up to a yield somewhere near that 
obtained by hot water. 


Protein Hydrolysates 

There are definite flavor characteris- 
ties of protein hydrolysates especially 
desirable in such products as dehy- 
drated bouillons, soya sauces, 
soup. stock and gravy bases. 
However, the characteristics and com- 
positions vary considerably, depending 
on the source of the protein and on 
the extent of the hydrolysis. For that 
reason, it becomes necessary to investi- 
gate and evaluate the whole range of 
hydrolvsates. One extremely important 
objective is to clarify the possible 
relationship between the protein solids 
used and palatability of the resulting 


soups, 


bases, 


hydrolysates. 

Industry can help, in fact already is 
aiding in the study of hydrolysates and 
their properties. 

A forward-looking for the 
solution of these specific problems has 


move 


been made through the Associates of 
the Food & Container Institute. A 
committee of leading manufacturers 
of soluble coffee has been set up to aid 
in producing a better soluble product 
for military use. In that way, helpful 
use may be made of aceumulated ex- 
perience and data. 

Soluble desired 
because 


highly 


ration, 


coffee is a 


tem for the 
regular coffee-making equipment and 


tart 
military 


facilities are not available under many 
conditions of field and battle-front op- 
erations. Further, coffee in some form 
is the most commonly used beverage 
throughout the entire military estab- 
ent 

As in 
flavoring spices, the protein hydroly- 
and condiments, an improved 
coffee is desired to add as much 
concentrated nutritive values, 
as possible to the 


ise of the confections, the 


he ¢ 


sates, 

soluble 

variety, 
alate appeal 


ration 
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A SPECIAL FOOD INDUSTRIES REPORT 


PRESENTATION of papers on technical advances gets under way as President Carl R. Fellers calls first 


general session to order. 


Shown (seated) at speakers table are (1. to r.) Samuel C. Prescott, Founder 


of IFT; Charles L. Smith, American Can Co.; Ernest H. Volwiler, President American Chemical Society. 


Annual [FT Meeting Accents 


TECHNICAL PROGRESS 


Scores of significant new developments in the field of food processing were 


revealed at the Decennial Conference of the Institute of Food Technologists. 


They are presented here in capsule form to keep you abreast of progress. 


Fi STAFF 


Reflecting continued rapid progress 
in food technology, the Decennial 
Conference of the Institute of Food 
Technologists was highly successful. 
Not only was a great amount of new 
information reported, but the meet- 
ing was well attended. Registration 
at this meeting in Chicago, May 21- 
26, totaled 1,225, of which 923 were 
paid registrations representing 728 
IFT members, 87 nonmembers, 13 
student members, 32 student nonmem- 
bers and 63 ladies. 

No less than 115 papers were given, 
plus 15 addresses at the opening gen- 
eral session and at the luncheon and 
banquet meetings. 

Two awards were given. The Bab- 
FOOD 
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cock Award went to Carl R. Fellers, 
and the Nicholas Appert Medal was 
presented posthumously to Thomas 
M. Rector. 

There were 50 exhibits at the ex- 
position held in conjunction with the 
conference. 


Food Technology Moves Ahead— 
The rate ot 
nology was highlighted in the presi- 
dential address of Carl R. Fellers, 
head of the Department of Food Tech- 
nology, University of Massachusetts. 
He pointed out that in the past 10 
years the food 
nology has become recognized by name 
state and 
commissions, 


progress in food tech- 


profession of tech- 


in many places, such as 
federal civil 
government bureaus, universities, the 


service 
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various branches of the food process- 
ing industries, the military, and by 
other technical societies. 

There also has significant 
increase in the literature of the pro- 
fession, Dr. Fellers observed. Twenty 
years ago, hardly anything was avail- 
able as source material for teaching, 
but in the intervening hun- 
dreds of text and periodicals pertain- 
ing Jo food technology have come into 


been a 


years 


existence. 

Discussing trends in teaching, Dr. 
Fellers that the food tech- 
nology department should include the 
handling of all processed foods, not 


merely a part of them. The same unit 


stated 


processes and fundamental principles 
of producing, processing and distribu- 


tion are used for foods—whatever 
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the And shows 
that there is need for, and a place for, 
food technologist. It is he who 
translates engineering and 
management principles to the business 


source experience 
the 


science, 
of food processing 


Evaluating Safety of Chemicals— 
Food processors who use chemical in- 
gredients in their products face the 
same problem of protecting public 
health as do pharmaceutical manu- 
facturers, it was pointed out by Dr. 
E. H. Volwiler, head of Abbott Lab- 
oratories, and president of American 
Chemical Society. The pharmaceuti- 
cal industry has long been accustomed 
to filing with the Food & Drug Ad- 
ministration extensive research data, 
often requiring complete, 
on the safety of each new product. 
And similar research is becoming in- 
creasingly important in the food in- 
In fact F&DA will require 
even more comprehensive research on 
the part of food manufacturers, since 
there is less control over the consump- 


years to 


dustries. 


tion of food products. 

caution in the 
told of the 
company 


As an example of 
field, Dr. Volwiler 
employed by 


drug 
restraint his 


n introducing a new synthetie sweet- 
ening agent which, like saccharin, has 
no calorie value. This was fed to rats 
for more than two years and to dogs 
a vear or two. Then it was tested 
cally preparatory to being used 
ten some pharma 
next step was 
drug in tablet 
es the use of the 
n dietary foods. 


ted that the food 


nall way to swe 
utical products. The 
prepare it as a 


form, after which ¢o1 


and pharmaceutical industries work 
together more often, keeping the way 
open for further exchange of ideas 
to ‘‘benefit us both in our effort to 
promote the welfare of the American 
publie.’’ 


Trends in Technical Education— 
There may be a shortage of engineers 
after 1952, in the opinion of Henry 
T. Heald, president, Dlinois Institute 
of Technology, who discussed mod- 
ern trends in technological education. 

Because of the need for engineers 
in industry, Mr. Heald believes that 
industry should give more thought to 
assisting the institutions of higher 
learning. They should support coop- 
erative education programs, encourage 
outstanding employees to attend eve- 
ning courses, establish fellowships, 
and make unrestricted gifts to schools. 
Businessmen also should encourage 
bright young workers to attend col- 
lege, particularly where such workers 
are from noncollege families who may 
not realize the opportunities offered 
by higher education. 
very much more 
executive positions 
than other technologists, Mr. 
Heald He pointed to a 
trend toward less specialized eduea- 
tion, with later specialization on the 
job. And there is an increase in post- 
eraduate work, with a strong demand 
for people with such training. 


Engineers are 
likely to attain 
any 


said, also 


Technical Highlights—Outstanding 
new technical information and worth- 
while practical ideas which came out 
of the reported in 


he tollowing pa raph 


conterence are 


Chemicals in Foods and Packages 


Pesticides in Foods—Of particular 
oncern to the food technologist is 
e group ol new pesticides for which 


ire lacking and 
d product off 
rse consumer 
pointed 


N 


out 
Packing 


ief offender 


earthy flavor par 
Mr. Brittin | rtily 


federal ng held to 


indorsed 
endorse 


hear 


requirements for various 
pest ides. And he expressed the be- 
ief that the pesticides of the future 
should not be presented to the market 
without adequate toxicity studies and 

relatively simple chemical 

; of analysis for detecting the 


tolerance 


ils have been developed. 
certain erops will pick 
selenium from the soil in sufficient 


ies to make their safety doubt- 


areas, 


(nd this problem is complicated 


that selenium has been 
a pesticide. 

other problem requiring further 

in foods—has 

The 


vegetables 


nitrates 
¢ the 


tion 
past year. 
some 


} 


rk state, such as 


and spinach, have been found 


hiol 
igh, 


Packaged 


and 


Guarding Flavors in 
Foods Ithoug! the 


chemicals 
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chemical agents of concern to the 
Food & Drug Administration are not 
contributed to packaged foods by the 
containers, occasionally an obscure 
flavor change has been traced to the 
package, according to L. V. Burton, 
Packaging Institute, Ine. And food 
technologists should be familiar with 
the art and science of packaging so 
that they can cooperate with package 
suppliers to avoid such difficulties. 

Most of the problems arise with 
flexible packaging materials, and the 
following are some of them. 

1. A product wrapped in laminated 
foil-glassine acquired an _ off-flavor 
from the laminating adhesive. 

2. Plasticizers used in films have 
caused off-flavors to develop. 

3. A plastie container in which 
salad dressing was packed absorbed 
one of the flavoring ingredients, spoil- 
ing the taste of the product. 

4. Where the paper in a food pack- 
age contains sizable percentages of 
old serap paper, it may contain un- 
desirable substances. 

5. Some packaged foods have been 
known to taste rancid without having 
developed rancidity—by reason of 
leakage of fat into paperboard, where 
it quickly rancidified. The odor then 
permeated the food. 

6. Fat-containing foods are the most 
likely to piek up off-flavors from pack- 
materials. These  off-flavors 
may be: (a) Normal paper odor, 
(b) chemicals used by the paper 
maker to restrain growth of slime 
bacteria in mill streams, and (c) chem- 
icals or odors existing in the serap 
paper itself. food processors 
use a waxed paper liner, while others 
consider a patent coating on virgin 
pulp adequate. 

7. Phenolie compounds in paper- 
board have been known to render tea 
and cocoa unfit for consumption. 

8. Diphenyl-impregnated wraps on 
citrus fruits have produced off-flavor. 

9. Off-flavor in ice cream has been 
traced to printing and stamping inks 
used on containers. 

10. Mayonnaise once picked up a 
medicinal odor and flavor from news- 
board in a cap liner, the trouble be- 
ing traced to the presence of hexa- 
chlor-benzine insecticide in the board. 

Not there no chemical 
health hazards in packaging mate- 
but no infectious 
attributed to 
paper used in food packages. 


aging 


Some 


only are 


rials at present, 


disease has ever been 


Effect of Insecticides on Flavor— 
Off-flavors imparted to fruits and 
vegetables by some of the newer in- 
secticides were discussed by W. A. 
Gould, Ohio State University. Vege- 
tables tested Tomatoes, lima 
beans, carrots and potatoes. Fruits 


were: 
were peaches and plums. 
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CARL R. FELLERS (left) grins after receiving Stephen M. Babcock Award and 


check for $1,000. 
Director, The Nutrition Foundation. 


Fruits and vegetables were har- 
vested at optimum stages of maturity, 
delivered to processing laboratory, 
and canned according to accepted 
commercial practices. After 3-months’ 
storage, samples were evaluated for 
off-flavor by a panel of twelve pre- 
viously trained testers. Of the in- 
secticides tested, only BHC 
off-flavors to both root and 
vegetables. 


gave 


other 


Consumer Reaction to Chemicals— 
To the consumer, chemical agents and 
residues in that 
thing unnatural is there, according to 
A. A. Schaal, Housekeeping 
Bureau. Whether they were added 
for nutritional or functional value, 
or both, is not too important. Wet- 
ting emulsifiers, stabilizers, 
improvers, preservatives, anti-oxi- 
dants, and others, cll 
mean thing to the 


foods means some- 


Good 


agents, 


anti-bioties, 


about the same 


Presentation was made by C. G. King (center), Scientific 
Dr. C. 
faced award with a paper, “Stephen Babcock,” prepared by E. B. 


A. Elvehjem, U. of Wisconsin, pre- 
Hart. 
housewife — something added for 
some purpose. 

She knows little about acute food 
poisoning and about chronic 
poisoning. She may have encountered 
acute toxicity with its dramatic fea- 
tures and be unaware of a cumulative 
poisoning which lacks such symptoms. 
She hopes that poisonous foods or 
substances can be avoided. 


less 


Consumers seem to place greatest 
dependence on two factors—the manu- 
facturer and the federal, state or 
local health control. Many rely on 
both, with the thought that official 
agencies always watch over the manu- 
facturer. This is a plea that the 
manufacturer and governmental bu- 
reaus work together, with the aim 
that such a fine job will be done by 
the first as to minimize the need of 
the second. Progress toward utopian 
safety in foods may well develop in 


this direction. 


Problems in Candy Making 


Stabilizing Fats in Candies—An 
outline of tests to delay rancidity of 
fats added ¢ I 


andl vy the e 0 


suitable ant xidants reported 
by Helen M. Robinson, Southern Re- 
Research 
results in a shorter time, 
accelerated by adding traces of copper 
Results of the 
being checked 
over a long period with candies with- 


gional Laboratory. To get 


rancidity was 


stearate to the Lats. 


accelerated tests are 
out the coppe r accelerator. 
Controlling 


such as corn 
counter- 


Hard Candy Hurdles 
the effect of ‘‘doetors’’ 
syrup and sugar in 
acting the tendeney of hard candies 


invert 


to erystallize is where confectioners 
have most of their problems, reported 
A. V. Cramer, F & F Laboratories. 
Too much doctor may result in a 
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highly hygroscopic candy with poor 
eating quality. Not only that, the 
candy will be difficult to handle and 
it will have a short shelf-life. 
Cooking is another problem. Here, 
because sugar inversion takes 
place, the problem involves the use 
of proper time, temperature, and pH. 
Control of these conditions must also 


some 


require consideration of raw ma 


terials. Reducing sugar and moisture 
content of the finished product has 
been found useful in gaging 
the efficiency of these control 


most 
meas- 


ures. 


Toward New Uniformity in Choco- 
late—Work is now underway by the 
Inter-American Cacao Center to set 
up standards for methods of pro- 
ducing uniform quality cacao beans, 
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COL. R. A. ISKER presents Appert 
Medal to Mrs. Thomas M. Rector in 
recognition of the late Mr. Rector’s 
contributions to food technology. 


according to Justin J. Alikonis, Paul 
I’. Beich Co. 

Such standards are needed because 
technologists have little or no control 
over primitive methods of fermenting 
the beans in producing areas. Most 
important process in bringing out the 
flavor in chocolate is roasting. And 
continuous roasting produces the finest 
flavor that has been attained in roasted 
cacao beans. 

Today, modern refineries are getting 
better control in grinding the nibs 
by using aluminum oxide triple mill 
stones instead of natural French burr 
stones. The aluminum oxide 
can be quickly cleaned with diamond- 


stones 


impregnated wheels, 


How to Ban Chocolate Bloom—To 
eliminate bloom on chocolate, 85 per- 
cent of the erystallizable fat must be 
crystallized, according to calorimetric 
measurements reported by Harvey A. 
Neville, University. It 
also discovered that 
a fat with a higher melting point than 
that of cocoa butter. X-ray diffraction 
studies also indicated that bloom re 


Lehigh was 


bloom contained 


moved from chocolate is crystalline 
in structure. And in a systematic 
study of tempering conditions, a mini 
time found for stable 


crystals to form at a given tempera 


mum was 
ture. 

Chocolate can be tempered by hold 
86 deg. F. for 21% hr. But 
at least 334 hr. is required at 87.8 
deg. F. additives 
the stability of fat erystals in prop 


erly ter pered 


ing it at 


Certain increas¢ 


chocolates and reduces 


its tendeney to bloom when it is sub 


jected to unstable conditions. Certai 


sorbitol derivitives have been found 


most effective Other tests to 


tability point to the possibilit 


mote 


of modifying the cocoa butter, or 


portion of it, by hydrogenation, 
tionation, or isomerization 
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Camera Reports “Extra Session’—Monday Night's Mixer 


Old acquaintances were renewed as IFT members and their wives relaxed and Tete-a-tete: L. V. Burton, Packaging 
frolicked at Monday night’s mixer. Entertainment was provided by groups Institute, greets M. P. and Mrs. Vucas- 
from several of the sections. And now for some close-ups— sovich, Gorton Pew Fisheries. 


Charles A. Clark, General Foods Corp., “Front row seats” for H. A. Campbell, High in spirits: William A. Scarlett, 
“poses” S. C. Prescott, former head, General Foods Corp.; C. Olin Ball, Wallace & Tiernan Co.; Mrs. M. A. 
Department of Food Technology, N. J. Agr. Station; and Horace L. Laing; Milt Laing, Armour and Com- 
M.I1.T., for “Milwaukee ad.” Smith, Jr., Richmond, Va. pany; and Mrs. Scarlett. 


Hitting sweet notes are ; ser ‘ollowing mixer technic, “Food Industries” entertains. L. to r.: A. K. Balls, 
Jr USDA; Louis B ywward, | f Mignon M. Gill, S. D. Kirkpatrick, L. B. Howard, F. K. Lawler, J 
[linoi ind Mr foward I nd Seate F. L. Seymour-Jones, L. V. Burton, Ira D. Garard 








Marshmallow Trouble Shooting—In 
the making of marshmallow, T. J. 
Otterbacher, Corn Product Sales Co., 
urged confectioners to bear in mind 
the moisture absorption properties of 
various corn syrup, invert 
syrup, and glycerine at different rela- 
tive humidities. At high humidities, 
glycerine, syrup, and invert 
syrup gain moisture. He also cau- 
tioned them on the whipping char- 
acteristics of ingredients. Dextrose, 
sucrose, levulose, and maltose sugars 
give a hard, tough, sagging marsh- 


sugars, 


corn 


mallow. High conversion corn syrup, 
on the other hand, makes a good 
marsimailow. Lut dextrins in regu 
lar corn syrup makes the product 
tough. Soluble dextrins, starch paste, 
and gelatinized starch do not whip. 
Yet, 4 to % gelatinized 
starch is a good stabilizer. More im- 
portant than the bloom of gelatin is 


percent 


its cleanliness, its beating properties, 
and get a stable 
marshmallow, it must be properly 
mixed. Fat added to marshmallow 
causes difficulty. 


setting time. To 


How To Improve Quality of Fish 


Fish Spoilage and Its Control—Re- 
cent studies on the effects of low 
fish spoilage bae- 
teria have emphasized their psychro- 
philic nature, or their ability to grow 
This 
was reported by Ernest Hess, of the 
Division of FAO. And 
lowering the temperature as much as 
2 deg. F. at the ice-temperature range 
is as effective as dropping it 20 deg. 
at room-temperature levels. At 32 
deg. F., fish will keep twice as long 
as at 37 F. 

To protect fish quality, sanitary con- 
dition nd 1 
fresh fish plants must be good. Then 
the fish must be kept at low tempera- 
tures through improved construction 


temperatures on 


at relatively low temperatures. 


Fisheries 


aboard fishing vessels and 


of the vessel’s holds and more effee- 
tive methods of storage and shipping. 
In some vessels, it takes 15 hr. for 
fish in the center of a hold to 

' ) ] Ai d 


come down to 6c adem, 
are packed in wood boxes, 48 hr. may 


iced 
when fish 
be required for cooling. Since there is 
a big loss in quality in the first 24 
hr., quick chilling to as low a tempera- 
ture as possible is of paramount im 
portance, 


Problems in Handling Shrimp 
There is much room for improvement 
in shrimp quality through better 
handling and refrigeration practices. 
This was pointed out in a paper by 
E. A. Fieger, Louisiana State Agri- 
cultural Experiment Station. 

Efficient washing of shrimp on the 
boat reduces the bacteria count by 
as much as 75 percent. And heading 
of the shrimp by the vessel’s crew is 
recommended, since whole shrimp 
were found to contain 42,000 bacteria 
per gram compared to 10,000 for those 
headed by the crew. 

Quality of the fish is impaired by 
bruising and crushing. This may occur 
in a 2-hr. drag where the net collects 
2,000 to 3,000 Ib. of shrimp, together 
with shells other debris. The 
piling of shrimp and ice into 5 ft. 


and 
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layers also crushes the fish. And the 
less handling of shrimp, the better. 

For the frozen product, quality is 
best when freezing is done on the 
trawler, although operators consider 
this too costly. Long-distance shrimp- 
ing operations are particularly dam- 
aging to quality. 

Mr. Fieger said that a storage tem- 
perature of minus 40 deg. F. was best 
for frozen shrimp, and in any event 
the temperature should not be above 
zero. He also suggested the use of 
moisture-proof containers as a means 
of eliminating glazing and still pro- 
teeting quality. 

The cause of black spot on fresh 
and frozen shrimp has been traced to 
a mold, and studies on its prevention 
and control are under way. 


Effect of Storage on Frozen Fish 
Physical and chemical changes affect- 
ing taste and texture of frozen fish 
occur during storage, and quality can 
be maintained only by proper packag- 
ing and storage conditions. W. H. 
Hampton, General Foods Corp., dis- 
these outlined 
procedures which enable fatty fish 
to retain their quality for 6 months 
non-fatty varieties up to 8 
months. 

Initial freshness is the 
portant factor, and fast freezing is 
essential for fish held in ice for some 
time. Then a constant storage 
perature of minus 5 deg. F., or less, 
is needed, and ice glazes and good 
packaging materials help prevent de- 
hydration and to some extent ran- 
cidity. In the latter case, chemical 
antioxidants, especially ascorbic acid, 
have found practical application. 

Storage room conditions have an 
important effect on dehydration. The 
size of the room, the frequency of 
opening the doors, humidity, and coil 
area all play a part. Coil tempera- 
ture should not be more than 10 to 
15 deg. F. below temperature 
if dehydration is to be minimized. 


cussed factors and 


and 


most im- 


tem- 


room 
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Room temperature is important, toc, 
since vapor pressure at minus 15 deg. 
F. is only half that at zero. Despite 
previous ideas, the lower the storage 
temperature the less the dehydration. 


Proper Freezing and Transport of 
Fish— Present technics of handling 
fish destined to be frozen are seriously 
faulty, although know-how and facili- 
ties for doing the job properly are for 
the most part available, in the opinion 
of O. C. Young, Pacifie Fisheries Ex- 
perimental Station 

Mr. Young cited the Pacifie halibut 
industry, where schooners may take 

weeks for a single trip. Fifteen to 
18 days old when landed, some of the 
percent quality 
level of the 


fish is below the 3314 
level. And the quality 
whole of such a load will vary be- 
tween 85 and 20 pereent. The better 
fish are boxed and shipped to interior 
or Eastern deteriorate 
greatly before they reach consumers. 
fish often are frozen 


markets, and 


Low quality 
niand 

One practice which would raise the 
quality of frozen fish in general is to 
freeze quickly after catching. Facili- 
ties for doing this are available. It 


t produet 


also is possible to store the 
which preserve 
Trucks 
sub-zero 


under conditions 
quality satisfactorily. 
trailers capable of holding 
available for trans- 
retail 
pensing equipment can be had 
This situation, Mr. Young 
means that the the 
technologist must ever be that of the 


and 


temperatures are 
portation, and suitable dis- 
aid, 
role of fisheries 
missionary or pioneer in quality im 


provement. 


Processing With Ascorbic Acid 
Suecessful commercial use has been 
made of ascorbie acid to retard de 
velopment of rancidity in frozen fish, 
according to a paper by J. C. Bauer: 
feind and G. F. Siemers, Hoffman- 
LaRoche, Ine. Shad fillets 
mersed in a 1.5 percent solution for 
10 see. And at the end of 7 months’ 


storage, the fish showed no rancidity 


were im- 


and had a flavor definitely superior to 
the untreated product. 

Fillets may be moved through the 
ascorbie acid solution by mechanical 
means, or large fish may be sprayed 
with the solution. For a small quan- 
tity, hand dipping is less expensive 
because less solution is used. The cost 
of aseorbie acid for hand dipping 
salmon fillets was placed at 0.42e. 
a pound. 

Use of 
Irish moss extractive, to increase the 
viscosity of the 
found effective 
ocean fish, have 


thickening agents, such as 
solution has been 
Lake fish, a 

responded to 


well as 
the 


ascorbic treatment 





is [a 


NICHOLAS APPERT AWARD BANQUET was 
Prescott, MIT; and Roy C. Newton, vice-president 


master General; S. C. 


man of board, General Foods Corp., and 


His Life, Work and Ideas.” 


When 


poly- 


Cathode-Ray Sterilization 
fillets, heat-sealed in 
bags, sterilized 


haddock 
ethylene were with 
athode rays, there was no significant 
destruction of the amino acids, accord- 
a paper presented by B. E. 
Massachusetts Institute of 
And the study made by 
Dr. Proctor and D. 8S. Bhatia indicates 
the possibility of sterilizing lean fish 
on a belt moving under a cath- 


of 


amino 


ing to 
Proctor, 


lechnology 


beam, without loss nu- 


qualities as far as 
] 


icids are concerned 


revealed some 
on flavor 
ish, particularly at high eath- 
ities. At a 


Rep (Roentgen 


Organoleptie tests 
effect 
of the 


texture, odor and 


ode ray intens dosage of 


900,000 equivalent 


physical) there was no change in 
texture of 
only i slight eooked 


At 2,700,000 Rep., 


either the appearance or 


and 


he f 


odor developed 


Kffective Sanitation in 


| pointers were 


and quesvion- 


in Conf 


Curbing Insects 


ction Plants 

| { 1 il if ‘i ! lary 
Gerald Doolin, 
Assn. Wood 


notable occasion 


Mrs. Rohland A. 


slight 
the 
became slightly 


there bleaching of the 
fillets, the texture 
crumbly, and there 
was a marked cooked, oxidized odor 
At 5,700,000 Rep. 
the surface coagulated, the fillets were 
very crumbly, and the odor 
As to flavor, four 
out of nine members of a taste panel 


was a 


surtace of 


resembling ozone. 


cooked 
was very marked. 


did not detect off-flavor in the samples 
irradiated at 2,700,000 Rep. And it 
should be noted that such a dosage 
exceeds sterilizing requirements. 

It has previously been proved that 
X-rays and cathode destroy 
organisms without appreciable tem- 
perature rise in the product. Enzymes 
in foods are only slightly affected. 
And while vitamins are damaged in 
dilute solutions they are more resis- 
tant in food products. The irradia- 
tion does break sulphur bonds and 
certain ring compounds, 


rays 


Food Plants 


instead of directly 
on the floor, to permit cleaning under- 


standing 


raised, 
neath. And guards over gears and 
pulleys need to be easily removable 
for weekly cleaning. 
picking tables are a source of 
the belt are 
removed, for clean- 
Chocolate 
should have removable 


unless guards 

or easily 

underneat enrober 

¢ tunnels 
for effective cleaning. 

tarch molds in the candy 

r 1) itt tion. As 

‘used, the one at the bot- 

stack and in contact with 

into the center of 

a later time. So the bot- 

painted red for 

n and kept the bot- 

travs should be stacked on 


prefer red proc edure 


iv get 


hould be 


on 
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Left: Maj. Gen. W. H. Middleswart, Office of Quarter- 
Swift & Co. 
Isker. Mr. Francis gave inspiring talk, ‘“‘Thomas M 


Clarence Francis, chair- 
Rector 


Right: 


Sanitary Processing of Frozen 
Foods — Food plant sanitation 
often starts at the processing line, 
in the opinion of K. G, Dyksira, Birds 
ive-Snider Div., General Foods Corp., 
co-authored 


too 


who presented a 
by S. E. Smith. 
populations of the fresh raw 


paper 
The microorganism 
mate- 
rials are high, but they can be reduced 
by using lug There 
should be a regular system of wash- 


clean boxes. 
ing and inspecting these boxes be- 
tween uses. Painting the boxes helps, 
but painting plus washing is much 
better. 

It is a mistake to operate a pea 
viner without regular clean-ups, since 
such laxity will bring contamination 
of the peas. Precooling of vegetables 
may have bad results, unless the 
water and the equipment are 
clean. 

To reduce contamination in process- 
ing, Mr. Dykstra suggested that line 
checks on bacteria build-up be run 
early in the season to locate trouble 
Then sanitation practices and 
for fast build-up 


should be arranged accordingly. 


used 


spots 
checks bacteria 
High-pressure cleaning sprays and 
the time 
required in plant cleaning. And 
plant chlorination is effective, 
though not a cure-all. 

Mr. Dykstra recommended the use 
of a special cleanup crew operating 


other new tools will reduce 
in- 


al- 


under a sanitation foreman for most 
effective and efficient plant cleaning. 
And their work is facilitated with a 
clean-up chart with notes on special 
Multiple-plant 
ought to have a sanitarian at 
plant, with a sanitary engineer at 
headquarters. 


problems. companies 


each 


‘‘Built-In’’ Sanitation—How food 
plants can be designed to make sani- 
tation easy and less costly was dis- 
eussed by A. T. Waidelich, Austin 
1930 
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Co. To begin with, new plants should 
be located in an area reasonably free 
of dust and dirt and where there is 
plenty of good water and means of 
disposing of waste. A map showing 
the streams in an area and their flow 
volumes is helpful in choosing a plant 
site. 

In planning the building itself, op- 
erations should be centralized under 
one roof. For a given floor area, one 
building has only half the wall area 
of four buildings, simplifying clean- 
ing, air conditioning and heating, as 
well as eliminating inter-building 
handling and consequent exposure to 
contaminants. 

A single-story plant also has less 
wall area than a multi-story plant of 
the capacity, and sanitation 
problems are fewer. If a one-story 
factory wall area of, 
15,840 sq. ft., its multi-story equiva- 
lent will have 23,760 sq. ft. of walls. 

The 


fewer pipes and ducts to complicate 


same 


has a say, 


single-story building has 
the cleaning job, and it has easy-to- 
Water vapor 
without 


clean drainage trenches. 


is readily removed comph- 
cated duct work, and the wider spans 
reduce the number of columns, around 
which dirt collect. 


locker 


the bases of ean 


Pointers on sanitary room 
design also were given by Mr. Waide- 
lich. An foot-operated 


wash-basins should be provided, and 


excess ol 


so located that employees pass them 
Germi- 
mounted 
tile 
lockers 
Wash- 


basins also should be located in large 


on leaving the locker 
cidal 


around 
floors 


room. 
ought to be 
walls, 


lamps 
the 
should be 


terrazzo or 
used, and 


ought to have sloping tops 


processing areas to encourage per- 
sonal sanitation. 

In the plant area, floors and walls of 
brick or tile were recommended, with 
special acid-resistant 
pound. Walls 
colored tile and 
to reduce 


jointing 
of light- 


window 


com- 
ought to be 
free of 
right-angle 


trim 
intersections 
where dirt can collect. 

High intensity 
lighting (35 to 


fluorescent 
100 
important to effective 
since it shows up dirt. 
should be 
where filth 
Electrostatic filters are becoming a 


plant 
foot-candles) is 

Sanitation, 
And lighting 
distributed to 


well avoid 


shadows may go unseen 


common means of removing dirt from 


air taken into a plant, these having 
an efficiency as high as 90 percent. 
But it is well to take the air through 

first. 
precipi 


a standard impingeme 
This makes the electrosta 
still 


protection in the ever t 


tator more effective and gives 
power. 

Where objectionable odors oceur in 
processing, the air near the 
should be exhausted replaced 
continuously with fresh air. Or the 


source 


and 
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air can be passed through activated 
carbon cannisters to deodorize it. 


In-Plant Chlorination Effective— 
Enlightening findings of a 5-yr. study 
of in-plant chlorination in operation 
in four canneries were reported by 
I. I. Somers, National Canners Assn. 
Effects on product color and flavor, 
and on corrosion of equipment, were 
studied at different concentrations of 
hlorine in process and clean-up water. 

Break-point chlorination is effective 


in reducing bacterial count, and it 


Line-Up of Leaders 


OFFICERS, old and new (1 
President-Elect, C. N 
Agr. Expt. Station; Retiring 
tive Secretary, C. S. Lawrence. 


to r.) Treasurer, P. K 
Frey, Standard Brands,; 
President, C 


practically eliminates formation of 
slime on equipment, thereby redue- 
ing clean-up time labor. For 
best results in slime control, sprays 
against the return side of 
and bucket 


and 


directed 
belt conveyors 
are recommended. 

As to flavor effect, 
ucts tound 
However, none was affected if chlori- 
ppm. and 
syrups. 


elevators 
certain prod 


were rather sensitive. 
limited to 5 


and 


nation Was 


from  brines 


exc uded 
Apples, figs, cling peaches, pears and 


juices are sensitive 


Bates, Cabot Chemical Co.; 
President, P. F. Sharp, Calif 


R. Fellers, U. of Mass and Execu 
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No effect on color of foods was 
found, nor any effect on pH and as- 
ppm. chlorine con- 


excluded from syrup 


corbic acid at 5 
centration 1f 
water. 

Amount of chlorination used ranged 
from 214 to 10 ppm., with an aver- 
age ot 5 ppm. in processing. In clean- 
up water, the concentration was as 
high as 30 to 40 ppm., with an aver- 
age of 15 to 20 ppm. 


Panel Answers Sanitation Queries 

Interesting replies to questions 
from the audience were given by a 
panel consisting of the 
plus D. H. Little, Dried 
Fruit Assn., E. L. Holmes, American 
Institute of Baking, and Moderator 
Charles A. Clark of General Foods 
The answers follow: 
1. Recireulating water can be chlo- 


sanitation 


speaker 


Corp 
rinated to advantage if not heavy in 
organic matter. 

2. Residual cloth is 
too slow in acting to prevent insects 


insecticide on 


from passing through. 

3. Mice ean live without drinking 
water, having survived on dehydrated 
dog food during an experiment. 

1. Corrosion of steel 
chlorinated water begins to take place 
20-25 


exposed to 


» chlorine concentration is 


and the 


pH below 7. 


5. Openings around pipes can be 
effectively sealed with a caulking ma- 
terial containing an insecticide and 
covered with a metal collar. 

6. Sanitation programs among 
growers are underway in the dehy- 
drated fruit and in the milling indus- 
tries. 

7. Sanitation can be designed into 
equipment at no extra cost. In one 
case, a machine redesigned for sani- 
tation actually cost less to construct. 

8. Spores ordinarily are not de- 
stroyed by chlorine. 

9. Rodenticide 42 gives good prom- 
being safe for use by food 
processors. It kills mice only after 
repeated eating, causing the animals 


ise of 


to develop internal hemorrhages and 


die. In one test, it wiped out the rat 
population in a dog kennel without 
harming the dogs. 

10. Dust can be cleaned easily from 
overhead trusses by using a specially 
equipped lift truck to elevate worker 
to trusses. Also, a false ceiling can 
be installed under the trusses to pre- 
vent dust accumulation. 

11. In-plant chlorination can be 
used in all types of water, as a gen- 
eral rule. However, if pH is low, cor- 
rosion may result. And if phenols or 
creosols are present, off-flavors may 
develop. 


Outlook in Food for the Military 


How War Would Affect Industry— 
Planning for adequate food production 
future 


aduring an emergency is a 


problem of mobilization to strike a 


balance in the employment of labor 


ation of our re- 
pro- 


protes- 


ana in wi ALI LZ 


sourees food and industrial 


duction, whil maintaining 
and military action. 


H. Mackin- 


military 


sional services 

These plans, said Col 
tosh, of the 
planning division, include manpower 


(Quartermaster 
to be drafted from agriculture, allo- 
cation and production of farm equip- 
and supplies, determination of 
and 


ment 


rationing policies, price, export 
other controls 


Food 


services 


for all military 
centered in the 


And that 


agency also carries full responsibility 


purchases 
have been 
Quartermaster Corps. 
for military subsistance, both with in- 
dustry and with the National Security 
Board 


he said, is depending upon food in- 


Resource The Quartermaster, 


dustry’s advice in developing plans 
that will be realistic and practical 

He spoke at length of the enormous 
World War II 


transportation 


savings in materials, 
and 


dehvdrated 


made 
possible by How 
to keep the facilities and know-how 


manpower, 


foods 
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production of these foods 
available for an emergency, during 
peacetime, is one of the problems now 
confronting the planners. He urged 
the technologists to work on the de- 
velopment of improved dehydrating 
which would result in more 
palatable dehydrated foods. The ex- 
increased consumer accept- 
ance would then result in the peace- 
time expansion of the industry, and 

increase the production poten- 
tial available to meet any emergency. 


for the 


technies, 


pect ed 


Subsistence Problems Seen—In any 
future war, the U.S. must expect 
destruction of its food 
plants and serious dis- 
ruption of food transportation fa- 
cilities, according to Maj. Gen. W. H. 
Middleswart, Office of Quartermas- 
And the middle-western 
production centers will be as vuner- 

attack as those along the 
One of the questions to be 
faced Can the processing and 
foods be accomplished at 
ess vulnerable points should the big 


extensive 


processing 


ter General 


packing of 


production centers be wiped out? 
louching on food contamination by 

itor pa General Middleswart 
d we did not yet have the full an- 


rticles, 
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swer. At Bikini, however, food ex- 
posed to the tests showed no radio- 
activity in the presence of the Geiger 
counter nor did it have any ill effects 
when fed to rats. 


Progress on Special Rations—Only 
one of the special rations used in 
World War II would be satisfactory 
in another war, according to Lt. Col. 
J. S. Kujawski, Commandant, QM 
Food & Container Institute for the 
Armed Forces. The B ration is still 
suitable for feeding rear area groups 
where kitchens are available. The 
old C ration has been greatly im- 
proved. The two cans of this ration, 
meat in one, biscuits in the other, are 
now packed in a single carton, elimi- 
nating the risk of a soldier getting the 
wrong can. 

The K ration has been replaced by 
several packets, one of which is a 
streamlined 1-lb. packet for men in 
assault. Another packet is designed 
for air crewmen and airborne troops. 
Still another provides a ration for 
men in the field in sub-zero weather. 
[he 10-in-1 ration has been halved 
in bulk and weight by making it a 
5-in-l, while the D-bar’s successor 
has not yet been decided. 

New specification also call for 
powdered eggs that will remain stable 
for 18 months when stored at room 
temperature, and for 36 months at 
10 deg. The former 3-way boneless 
beef has been improved and is now 
designated 4-way, with more of the 
fat removed. A dehydrated meat bar 
that requires no heating has been de- 
veloped for troops in cold weather 
areas. 

Other products soon to be classed 
in the rations include: Quickly re- 
hydrated pea and bean soups, canned 
bread that remains acceptable as 
long as 24 months, and foil-wrapped 
bread that has remained acceptable 
for more than 100 days. 

Among the current problems, Colo- 
nel Kujawski mentioned needed im- 
provement in the canned meat items 
for special rations, newly developed 
cereal products, more stable premixed 
cereals and data on quality standards, 
and flour dehydrated to a moisture 
level of 2 percent to improve the 
storage life of prepared cake mixes. 

Needed dairy products include good 
stable bread spreads, milk fat that 
will hold up without refrigeration, 
evaporated milk that does not require 
turning in storage, and a good dried 
milk product that can be easily made 
into a glass of milk in the field. Other 
needs include better dehydrated fruits 
and vegetables, stable precooked de- 
hydrated soups, acceptable dehydra- 
ted orange juice, better tasting soluble 
and an acceptable imitation 


pepper. 


coffee, 
blaek 
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Volwiler, 
and 


Ernest H 
Foods, 


CROSS-LEG CHAT. (L. to r.) James W. Kellogg, Iodine REGISTERED and set to go. (L. tor.) 
Educational Bureau; H. B. Switzer, Good Housekeeping Abbott Laboratories, J. H. Nair, Continental 


Magazine; and J. C. Bauernfeind, Hoffman-La Roche, Inc. S. D. Kirkpatrick, FI and “Chemical Engineering 


Better Canning Processes—And a Problem 


Short-High Aseptic Canning—FEx- 
tensive tests in cooperation with food 
processors have demonstrated the 
effectiveness of continuous short-time 
high-temperature sterilization of fluid 
foods, followed by aseptie canning. 
This was reported by W. McK. Martin, 
Schwarz Engineering Co. 

The product is sterilized by pumping 
it successively through heating, hold- 
ing and cooling units in a closed pres- 
sure system. Then the sterile 
food is filled and sealed aseptically in 
containers sterilized with superheated 
steam at 450-650 deg. F. in an open 
system at atmospheric pressure. 

A variety of products—ineluding 
foods, vegetable 
purees, juices, soups and milk—have 
been packed And 
these advantages have been attained: 
Better color and texture; as 
} product quality in con- 


high 
tainers as in small, regardless of vis- 


cool 


strained baby 


experimentally. 


flavor, 


large 


cosity and consistency; economic use 
of fuel and cooling water 

Process conditions can vary widely 
harming quality or risking 
Relatively little floor space 
is required. And a high degree of 
mechanization and automatic instru- 


without 


spoilage. 


mentation provides close control and 


saves labor. 


Unforseen Corrosion in Caps 
Something new in enameled tinplate 
caps on baby food 
by Edward F. Kohman, Campbell Soup 
Co. The perforations appear early 
after packing, and are extensive. 
Neither the pH nor the weight of tin 
coating has any effect on the rate at 
which perforations developed. 

Studies indicate that the perfora- 
tions are caused by a unique galvanic 
couple. The anode comprises the mi- 
croscopie areas of exposed metal on 


jars was discussed 
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the portion of the cap inside the jar. 
The the the 
raw-cut, air-exposed periphery of the 
An electrolyte between them is 
through the The 
current pass 


cathode is big area of 
cap. 
maintained seam. 


corroding ionie may 
through 
lyte at the interface between the gas- 
ket and eap or gasket and jar. A film 


of food liquid entrapped during clos- 


a capillary film of electro- 


ure may be the electrolyte. Or porosity 


casket absorb 


in the enamel or 
food liquid and eonduet 1onie current. 


may 


directed toward 
from 


Further studies are 
current 


preventing an lome 


passing through the seal. 


Induced Convection Heating —New 
technics permit cream style corn of 
superior quality to be processed in 
a continuous cooker in the short time 
of 14.5 min. at 262 deg. F. It generally 
takes 70 min. at 250 deg. by con 
ventional methods. According to Paul 
C. Wilbur, Food Machinery & Chemi 
‘al Corp., color is markedly improved, 
flavor closely resembles that of freshly 
1 +} 


prepared cream style corn, and thia 


min content is higher. 
Agitation ol the can’s 

while passing through the cooker in- 

heat 


short 


contents 


duces convection, which speeds 
and 


agitation, in 


permit the 
turn is 


penetri 
process 
made mg by 


controlled ing rate during batch 


blanching, by a 


mixing, and use a special 


corn starch which is an effective anti- 
coagulant. 
Since process conditions are related 
to consistency, close measurement of 
new 


consistency is essential. So a 


consistometer was de- 


and 
veloped. This device has a constant- 


precise 
speed revolving platform on which a 


can is placed as taken from the filler. 
A spring-opposed paddle is inserted 
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into the can at the axis of rotation, 
the angular displacement of the pad- 
dle being a measure of consistency. 
This displacement is indicated on a 
With 

ap- 


corn in all 


dial in the instrument’s head 
the aid of this 
that ¢ 


commereially 


consistometer, if 


pears ream stvle 
consistencies 


short 


desirable 


can be processed by the new 
method. 
In developing the process, 


indicated that heat coagulation of the 


studies 


soluble protein fraction is the cause 
of eurdling and that agitation causes 
agglutination in the cooker 


And 


pears to 


while the special stareh ap- 


suppress even fine-grain 
eurdling in the bateh mixer, it 1s con- 
sidered advisable to operate the mixer 
with low steam velocities through the 
Size and number of 


injection jets. 


Jet openings should be increased to 

reduce manifold pressure to less than 

12 psi. 
Successful 


(1) Good fi 


use ol process 
lers which 


requires: 


headspace of 


produet (2) Not 


minimum 
not entrap air in 
more than a 5 min. time lapse between 
Proper 


, 
processing 3) 


closing and vr 


cooling and storage temperature to 


avoid spoilage by thermophilie or- 


vanisms. 


New Principle of Agitation—Pro- 
cess time for canned products is 
shortened by a new principle of agita- 
tion developed by Continental Can Co. 
and described by L E. Con- 


improvement in 


Clifcorn. 
siderable texture, 
flavor and 
tive products has beer achieved, since 


eolor of many heat-sensi- 
overcooking does not take place, even 
though temperatures of 260 deg. F 
and And thiamin 
retention is increased. 
Among foods benefitted 
are whole kernel milk 
products and pureed vegetables. 
Particularly applicable to the larger 


higher are used 
significantly 
materialls 


corn, various 











the technie involves end 


rotation of 


Can SIZes, 


the can around 


Speed of rota- 


over end 
axes outside the 
tion is such that the centrifugal force 


can. 


acting on the can approximates the 

With such rotation, 
volume passes through 
the and 
a maximum degree of turbu 


size and product viscosity 


toree of vravity 
the headspace 

the central position of ean 
creates 
lence. Can 
determine optimum speed of rotation. 


The the 


sical delicate prod 


technic does not damage 


structure ol 


ed, peas are 

t 260 F. compared 

it 240 F. in the 
For evaporated milk, 
260 F. 
at 240 


nin retention in the peas Wa 


proe 


conven 
tional 


proce 


the process 1 2.25 min. at 


compared to the usual 18 min 
F. T 
s] percent, ¢ ompared to 66 percent for 


the conventional process 


Peroxidase in Acid Foods.—The 
presence ot the enzyme peroxidase in 
processed cucumber packs was found 
to deteriorate color, flavor and aroma 

storage, in a study 
\ Ne besky, W B Es 

R Fellers, University of 
achusetts. And in the 

vle dill and 


the 


during reported 


selen, Jr., 


case ot 
dill 


temperature 


proc essed 
time and 


process were found inadequate 


to destroy the peroxidase system. 
It was judged that 


enzymes are not destroyed in these 


perhaps other 
products either, 


Preserving Vegetables With Sub- 
tilin A new process of food preserva- 
tion in’ which 
by an 


bacterial spores are 


destroyed antibiotie in ¢com- 
bination with mild heat was described 
by Ariel A. Anderson, Western Re- 
gional Research Laboratory. 

In this process, vegetables were pre- 
pared as for commercial canning, and 
into No. 1 Sub- 


elaborated — by 


were weighed cans. 


tilin, an antibiotic 
B. subtilis, 


brine to 


was incorporated in the 
produce concentrations of 
0 to 20 ppm. After brining, cans were 
either vacuum sealed cold, or given a 
hot. 
water at 


exhaust and sealed 


5 to 20 


brief steam 
A cook ot 
206 to 212 F., followed by water cool- 
Packs of 


were made with 


min. in 


ing, completed the process. 
over 700 cans peas, 
corn, asparagus, cauliflower, Brussel 
sprouts, broccoli, wax beans and mush- 
rooms. 
Packs 
perature up to 8 months, and some 
additional 
oceurred 


were stored at room tem 


were given incubation at 
122 F. 
controls and in samples with low sub- 
low heat 


Spoilage only in 


tilin concentrations and 


treatment. 


Advances in Freezing Methods 


Dehydrofrozen Apples—According 
to Wm. F. Talburt, Western Regional 
Re earch Laboratory, dehydrofrozen 
apple s have been found to be essen 
tially equal to fresh, and better than 
frozen or canned apples, for pie stock 
and certain other leading uses 
In th 


cored, 


1, apples are 


peeled, 
! > enzymes inacti 
vated pr ‘ably by dipping in 


Apple slices are 


sulphurous acid) 


then partially dehydrated to reduce 
| least 


and 


their weight and 
half, 
frozen 


The 


pack closely in 


volume by at 


one then packed in’ can 


partially dried apple slice 
50-60 lb. ean be 

30-Ib. can They do 
darken in sub equent 


thawing, 


packaged in a 
not drip or 


freezing and ev can 


be easily rehydrated stock 
Points on Frozen Apple Concen- 

trates—In the ft the 

thors, Wm. F 


preparation of 


ibsence  « l 
Talburt pre ented a 
report on four-fold 
apple concentrates by three different 


(A) A 6-fold 


was prepared in a falling-film 


methods concentrate 
evapo 
rator and cut back with fresh juice 
(method used in preparation of con 
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(B) vola 
flavors were stripped from juice 
Then both 
volatile flavors and residue were con- 
and and (C) 
a 6-fold concentrate was prepared as 
in (A) and eut-back with fresh juice 
and coneentrated volatile flavors. Re- 
constituted juices from (B) and (C) 
were very good; from (A) were weak 


centrated orange juice) ; 
tile 
at atmospheric pressure. 


centrated recombined, 


in flavor and aroma. 
experiments, the 


following points were observed: (1) 


In preliminary 


There was no advantage in evapora- 
ing at an extremely low temperature— 
temperatures up to 130 F. produced 
flavor; (2) 
freeze-concentration was tried, but no 
equipment is available; 
of the volatile constituents 


no significant ehange in 


practical 
(3) most 
go off during concentration; (4) color 
of concentrate is lighter than natural 
juice; (5) a mixture of 
Winesap and 30 


apples gave the best flavored concen 


70 percent 
percent Deheious 
trate; and (6) depectinized juice was 
found most suitable. 

Stopping Sucrose Hydrate in Frozen 
Fruits—Factors influencing the de 
velopment of suerose hydrate were 


FOOD 


E. HIGHLANDS, U. of Maine; H. 
W. Nilson, Fish & Wildlife Service, 
College Park, Md.; and H. L. A. Tarr, 
Fisheries Research Board of Canada, 
Vancouver, B. C. stop to chat in lobby. 


discussed by Wm. F. Talburt, Western 
Regional Research The 
mold-like waxy, white crystalline de 
fruit cold 
process frozen fruit spread made with 


Laboratory. 


posits in packs such as 
50 pereent fruit and 50 percent sugar, 
1 or 
1 pack strawberries and rasp- 


and on the surface of gels and 3 4 
4 +. 
berries, have been identified as hy- 
drates of sucrose. 

fruit 
spreads showed that hermetic sealing, 


Experiments — on frozen 
the use of a specific sweetener (30 
percent invert, 70 percent sucrose), 
and storage at 0 F. all play impor- 
tant parts in prevention of sucrose 
hydrate formation. 

Immersion Freezing —Experiments 
in which fruit and vegetable products 
in cans were frozen by immersion in 
CaCl, brine were described by Geo. 
S. Smith, WRRL. 

In these investigations the effect of 
the following factors on freezing rate 
were determined: Brine temperature, 
brine velocity, rate of can rotation, 
manner of exposure to brine stream, 
kind of product, and container size. 
Comparisons made between 
freezing rates in flowing brine and in 
an air blast. 

Rates of 
cans by 


were 


freezing for stationary 
the indirect immersion 
method were much greater than by 
the conventional air blast method, 
Rotation during immersion freezing 
resulted in large reduction in freez- 
ing time. Rotation had little effect 
upon non-liquid products. In indi- 
freezing, position of 
container or brine ve- 
locity are not critical. Products like 
strawberries are improved by rotating 


rect immersion 


variations in 


during freezing. 
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Feed and Storage Effects on Meats 


Pre-Slaughter Treatment Improve- 
ment—Better quality meat was ob- 
tained from hogs which had been fed 
sugar and rested 12 to 24 hr. before 
slaughter, according to a paper by 
N. E. Gibbons and Dyson Rose, Na 
tional Research Council, Ottawa. 

The animals so treated had higher 
their 
than those slaughtered in a fatigued 
breakdown 
of these reserves produced lactic acid, 
which lowered the pH of the musele 
6.0-6.6 for 


glycogen reserves in muscles 


condition. | Post-mortem 


to 54-5.8 compared to 
fatigued while 
rested but unfed animals developed 


animals, meat from 
an intermediate pH. 

After curing under controlled con 
ditions, meat from fed 
better quality than that from fatigued 
the 
and 


animals had 
The nitrate content of 
fed 
increased less rapidly during storage 
at 30 to 40 deg. F. The color of un 
smoked bacon and ham from the fed 
animals was considerably more stable, 
and the meat had better storage life. 


animals. 


meat from hogs was lower 


Longer Storage Life for Cut-Up 
Chicken—Stored in an 
containing CO,, cut-up chicken kept 
better than that stored in air, in tests 
reported by W. S. Ogilvy and John 
C. Ayres, lowa State The 
storage index (ratio of keeping time 
in CO, to that in air), appeared to be 
directly proportional to CO, concen- 
tration, while the average generation 


atmosphere 


College. 


Cereal Technology and 


The 


and 


Damp Grain Deterioration 
8-hydroxyquinoline 
shown to be 


compounds 
thiourea have 
cellent inhibitors of respiration in 
damp wheat, declared Max Milner, 
Kansas Agricultural Experiment Sta 
tion, while p-aminobenzoie acid also 
effective. Propylene 
tetrachloride 


been ex- 


appears to be 


oxide and = earbon and 
thiourea were also found effec- 
tive in inhibiting other changes in 


damp wheat that would affect their 


most 


commercial quality. 
Flours milled from 
however, even after 16 weeks of stor- 


these wheats, 
age, showed undesirable gray crumb 
color and musty odor, regardless of 
treatment. All treatments, on the 
other hand, showed minor to consider- 
able increases in specifie volume of 
loaves, compared to those obtained 
from the damp untreated flours. A 
notable characteristic of the flours 
from all the damp samples was a 
marked decrease in response to the 
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time of slime-forming bacteria was a 
logarithmic function of the CO, level 
the range 0-25 percent. But 
use of high CO, levels resulted in 
rapid discoloration of stored chicken. 
Reduction in storage temperatures, of 
course, increased the effectiveness of 


within 


the CO, in retarding bacterial growth 
in stored chicken. 

The study indicated that it would 
distribution to 
use CO, storage the 
since this would delay spoilage. 


advantage in 
part of 


be an 
time, 


Bone Darkening of Frozen Chick- 
ens—After results 
ot previous 


outlining briefly 
experiments on 


young poultry that had 


bone 
darkening in 
been frozen, thawed and cooked, Dr. 
J. G. Woodroof, Georgia Agricultural 
Station, the 


and vitamins in 


Experiment discussed 
effect of 
the feed. 

As the result of a large number of 
feeding tests, it appears that an excess 
the feed 
tissues. 


minerals 


increases 
Addition 
P to the 
Other 
contributing factors are: Age of bird 
at time of killing, rather than total 
weight or weekly gain in weight, and 
method of raising—meat of yard-run 
chickens discolored Jess than that of 
Method of cook 
effect on 
pre 


of vitamin D in 
the 
of extra amounts of Ca and 


darkening of 


diet produced similar results. 


brooder raised ones. 
found to have no 
amount of flesh darkening of 
viously frozen chickens, 


ing Was 


Baking Problems 


oxidizing improver, potassium bro- 


mate. 


Part Played by Enzymes—Flours 
milled wheat contain 
only traces of alpha-amylase, al- 
though they have ample beta-amy 
lase, according to W. F. Geddes, U. of 
Yet an adequate level of 


from sound 


Minnesota, 
essential in yeast 


suf- 


alpha-amylase is 
leavened products to insure 
ficiently high rate of gas production, 
to provide sugar for de- 
velopment of crust color, and to pro- 
and 
qualities. Therefore 
steps have been taken to  supple- 
ment alpha-amylase content of flours. 


residual 


duce bread of proper softness 


good eating 


Since high alpha-amylase activity re- 


sults in excessive and 
dextrinization of stareh during bak- 


with a moist 


liquefaction 


ing, producing bread 
dough-like crumb of eating 
quality, the addition must be made 
This difficulty ean be less- 


poor 


with care. 
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ened DV reducing the protease ¢ n- 

tent of added malt. 
Addition of oxidizing 

such as chlorine dioxide, 


bromates, iodates, or persulphates to 


improvers 
chlorites, 


dough made of strong, hard red winter 
aid in obtaining best baking 
Attempts have been made to 
terms of in- 
but 


wheat 
results. 
explain this action in 
hibition of activity 
without conclusive evidence. 


proteinase 


Lipoxidase Was reported to ae 
celerate the development of oxidative 
rancidity in fat and destroy the caro 
bread and maea 


tenoid pigments in 


roni doughs. 

Problems in Cake Baking——Contro! 
of uniformity was named as the great 
est concern in cake 
A. G. Hackett, Drake 
He listed nine specific problems 
trained food 


production, by 
Ine. 


which 


Bakeries, 


he said await solution by 
(1) A process to elim 
flour in 

(other 


technologists : 
the 


bakerv; 


necessity of aging 


nate 
the a que k test 
determine 
performance—the 
be interpreted in 


(2) 


than a baking test) to 


shortening resuits 
of which can easily 
terms of cake baking practice; (3) an 
method of 
retain 


rapid 
that 


sroperties 


economical and 


thawing will 
their pre- 
vent an (4) 
better control of temperature tor in 
and 


frozen eggs 
functional | and 
increase in bacteria; 
gredient storage 
(5) 
(6) an improved inhibitor; 
(7) an effective that 
will not affeet the baking process or 
the and flavor of the baked 
product; (8) method of prevention of 


production; 


improved methods for mixing; 
staling 
mold inhibitor 
odor 


infestation and contamination — of 
raw materials, particularly flour, dur 
ing transit; and (9) a long range in 
dustry program for obtaining tech- 


nically trained supervisors. 


Starch Studies—H. A 
General Foods Corp., Hoboken, N. J., 


Campbell, 


reported on studies of starches from 
corm, Waxy corn, waxy sorghum, Java 
and Brazilian tapioca, made to deter 
mine effect of drying and processing 
conditions on their gelatinizing prop- 
erties. Cold 
Brabender amylograph curves, enzyme 


viscosity measurements, 
reactivity, and photo-micrographs at 
different stages of swelling were used 
to show the differences in properties 
between the starches and effect of ini 
tial varietal 
differences. 


processing upon these 


Brewers’ Yeast In Foods—Elmer F. 
Glabe, Food Technology, Inec., Chicago, 
discussed the property of dried inac- 
tive brewers’ yeast as a supplementary 
ingredient in bread, doughnuts, and 
corn sticks or chips, to prolong shelf 
life, accentuate flavor, and add nutri 
tional value. 
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HOST CLUB MEMBERS RELAX. 
Vegetable Juices, Inc.; 


Giudice, Jean N. Lesparre, Armour 


(L. to r.) John B. Rolle, 
Victor Conquest, 
and 


Vincent J. Del 


Company. "48, C. L. Smith 


Advances in Other Fields 


Suspending Power of Carrageenin 
Why carrageenin is exceptionally 
effective 
was discovered in a study reported by 
R Rose and W. H. Cook, National 


Ottawa. 


in stabilizing chocolate milk 


ech Council, 

the milk protein by forming 

a casein-carrageenin complex, increas 
milk to a 
where the cocoa does not settle. 
as 0.04 to 0.08 percent of 


ing the viscosity of the 


based upon weight of 
tabilize the suspension. 
(0.1 per 


precipitates the casein as curd 


{ 


ces ol carrageenin 


mount of salt reduces the 
considerably. 
1 pending power is a fun 


ze, there are some 

¢ 

Shell Egg Thermostabilization 
Stabilized by heating, shell eggs are 
to deteriorative 
‘ xper lene ed d ir 
viled ee 7 
Harry E 


iltry Branch, USDA, 


with 400 cases of 


Ways, piaced 


that 
their 1 


the 


pearance howed 
retained 


better throughout 
age period than did the 
treated eggs. Lo 
was also less in 
Whipping quality 
somewhat it 


age 


eggs 


1202 


Goresline, 


Maintaining Free Sulphur Dioxide 
in Wine—An ingenious method of 
maintaining the free sulphur dioxide 
content of wine in shipment or stor- 
uge, so as to prevent secondary fer- 
mentation, was described in a paper 

il. Y. Yang and E. H. Wiegand, 
State College. 

The trick is to seal potassium meta- 
bisulphite in a polyethylene bag and 
immerse it in the wines. The chemical 
gives off a small amount of fresh sul- 
due to 


Oregon 


continuously 
this 
through the gas-permeable, but mois- 


phur dioxide 


volatilization, and escapes 


tureproof, bag into the wine. 


Powder From Yeast Fermented 
Egg—Production of whole egg powder 
containing 2 and 

after two 
deg. F. was 
Western 
Al- 


The powder was made 


percent moisture 


table in composition 
100 


by workers at 


ths torage at 
inced 


inno 


Regional Researeh Laboratory, 
Calif. 


re fermented 


bar 
with yeast to 
dried, 


Was 


glucose content, spray 


ked under nitroger It 


trained panel, 


Yeast-Fermented Egg White In 
Cakes—Angel cake-making properties 
of yeast-fermented and dried 
ilbumen were reported by Frances 

lin and John Ayers, Iowa State 
oe This albumen tested 
i fresh and after various periods 
104 deg. F. Results 


slight decrease in beating 


Negtd 
egg 


was 


torage at 


ite a 


and eake volume but superior 


hites ‘‘spontaneously’’ fer- 


‘d and dried. Conclusion is that 
fermentation to re- 
before 


with im 


yeast 
of glucose content 
in egg white 


Ing power 
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PAST CHAIRMEN of Chicago Section. 
Parker ’43, R. V. Wilson '46, M. L. Laing '44, E. S. 
"49, G. V. 


(L. to r.) M. E. 
Stateler 


"42. 


Hallman 


Antioxidants In Deep Fat Frying— 
The etfect of adding an antioxidant to 
deep-fat fried potato chips, nuts, pork 
skins, and the like was reported by 
Louis Sair and Lloyd A. Hall, Griffith 
Ill. Addition 
salt was made to 
immediately after 
develop- 


Laboratories, Chicago, 
of the antioxidant 
hot fried foods 

frying to retard rancidity 
ment. In the ease of some nuts, the 
antioxidant was added to the oil put 
on the eooked nuts for glazing pur- 
This method of application 
seeks to offset destructive action of 
325-425 deg. F. 
on antioxidants added to the cooking 
fats and No relation between 
carry-through of antioxidant in baked 


poses. 
cooking temperatures 
oils, 


goods and resistance to oxidation in 


} 1 , 
COOKING Olls Was Observed 


Fermenting Egg White With Strep- 
tococci—Pure-culture technie for fer- 
menting egg whites prior to drying 
was reported by workers in the Mi- 
Division, Agri- 
Administration, 
species of 


crobiology Researé h 
cultural 
Beltsville, 


Research 
Md. 


including 


Several 
Stre ptococcus 
fermentation 
from one to five hours at temperatures 
ranging from 70 deg. F. to 113 deg. F. 
proteolysis or growth 


st reptococe i. 


lactis, were used wilb 


No significant 
of contaminating organisms developed 
that the objectionable 
‘spontaneously ’’ 


indicating 
characteristics of 
fermented egg white is associated with 
growth of undesirable microorgan- 
Also, the pure-eulture fer- 
mented egg white was free from objee- 
tionable flavors and odors, had a pH 
ranging from 5.3 to 6.5, did not dis- 
color at 248 deg. F. for 2 hr. and had 
excellent foaming properties. Solu- 
bility of the dried white in water was 
Industrial application of the 
is being held in abeyance 


commercial evalua- 


isms. 


rapid. 
process 
awaiting result of 
tion studies under way. 
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SAMPLE PRODUCTS 
apricot halves, whole 
banana slices. 


apricots, whole 


PILOT EQUIPMENT, 


(1. to r.): Diced apples, sliced apples, whole prunes, 


grapes, sliced peaches, peach halves, 


showing drum (left) which supplies hot oil for drying 
fresh fruit; vacuum chamber (center), with door open; 


and receptacle (arrow) 


that is filled with fruit and placed in vacuum chamber. 


Dries, Puffs Fruits Quickly 


Unit makes natural-color low-moisture fruit tidbits, 


tasty as snacks and suitable 


employs hot oil 


UGGETS OF FRUIT with less 

than 2 percent moisture, and with 
colors approximating those of fresh 
fruits, have been rapidly produced in 
the single-stage evaporator pictured 
above. 

Used is a heated vegetable oil of 
low vapor pressure, such as coconut, 
to contact the fresh fruit and evaporate 
the moisture. Vacuum of 2 to 0.2 in. 
Hg is maintained to remove vapors and 
produce a puffed product. 

FOOD 
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for baking. Process 


in chamber under vacuum 


As a result of the removal of oxygen 
enzymatic action 
occurs, and samples have been pre- 
years without the use of 


by evacuation, no 
served for 
sulphur dioxide. 

Products manufactured inelude: 
Puffed banana slices, puffed Thompson 

grapes, prunes, and apple 
They are suitable for direct 
consumption and for use in baking. 

The receptacle is filled with fruit to 
a depth of about 8 in. Then a screen 


seedless 


slices. 
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cover is put on, the receptacle slid into 
the vacuum chamber, the chamber door 
and the pressure reduced to 
about 2 in. Hg. Hot vegetable oil, at 
180 to 200 deg. F., is then sprayed over 
the fruit. 

Water vapor evolves quickly, and 
its pressure while escaping holds the 
pores of the fruit in a puffed eondi- 
tion. To insure the rapid evaporation, 
pressure in the chamber must be con- 
tinuously reduced to maintain if at a 
lower value than the pressure of vapor 
in the fruit. At the conclusion of the 
process, the pressure may be as low as 
0.2 in. Hg, and the oil temperature as 
momentarily. 


sealed, 


high as 220 deg. F. 

The fruit is now in a soft, puffed 
condition. To avoid its collapse when 
expe sed to atmospheric pressure, the 
and thus har- 


pulfed fruit is eooled 
in the 


dened the 
chamber is increased. 


before pressure 


Varying the Oil Content 
By utilizing appropriate procedures, 
oil content of the dried fruit can be 
controlled within selected limits. When 
a high content (50 to 60 percent) is 
desired, the cool oil bath is allowed to 
remain over the hardened, puffed fruit. 
Air is then let in to break the vacuum 
chamber, and the 
pressure drives oil into the pores of 


increased 


the fruit. 
When a moderate oil content 
25 percent) is desired, the oil is drained 


(15 to 


away from the fruit before the vacuum 
is broken. Then, when atmospheric 
pressure is applied, the smal] amount 
ot oil elinging to the surface of the 
fruit is driven into the 
This is aided by capillary attraction. 
When a amount of oil is 
desired, a 
dichlorodifluormethane 
used to extract the excess oil. By 
oil content 


inner pores, 
minimum 


volatile solvent, such as 


(Freon 12) is 
suc- 
cessive extractions the can 
he reduced to 2 percent or 

Skins of whole fruits such as prunes 
and grapes block entry of oil into the 
inner pores during the puffing and 
drying operation. Puffed whole prunes, 
without solvent extraction, out 
of the drying stage with an oil content 
of 2 to 3 percent, most of which is 


clinging to the skin. By centrifuging 


less. 


come 


at moderate accelerations, this can be 
reduced to below 1 

Products that are 
tured in the above pilot plant (located 
Salinas, 


for 


percent, 
being manufac- 
at the Vacuum Cooling Co., 
Calif.) are being market tested 
consumer acceptance by Vacu Dry Co., 
Oakland. The process is patented by 
W. A. Webb, San Jose, Calif 


Acknowledgement: Much of the ex- 
perimental work on this process was 
done with facilities supplied by Baker 
Food Products Co., Watsonville, Calif. 
Photos by Warren Pahlka. 
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SERIES of small belts, operated on pulleys, disperse and 
discharge bars onto conveyor feeding them to enrober. 


COATING is automatically spread over bars as they pass 
through enrobing machine on their way to cooling tunnel. 


Gets Bigger Output of Nickel Bars 


Candy maker does it with advanced, high-speed automatic machines 
that enable him to increase efficiency and lower operating costs 


J. T. RATCLIFFE 


Factory Manager, Bishop and Co., Inc 
Los Angeles, Calif 


the 
manufacturers who 
nickel 


bet ween 


Confectioners are now in same 
position as other 
built their 


Caught in 


business on a 
the 


material 


have 
item squeeze 


rising labor, and equipment 
costs and the seemingly inflexible 5-e 
price, eandy manutacturers are bend 
ing every effort to reduce manufactur 
ing costs through greater mechaniza 
tion on their processing lines 

Bishop and Co., Ine., of Los Angeles, 
a subsidiary of the Water H. Johnson 
Co., of Chieago, has made two major 
this direetion: (1) 


strides in Liquid 


ingredients, such as sweeteners and 


milk, 


possible; 


are moved by pumps, wherever 
and (2) processing lines 
have been streamlined to increase pro- 
costs 


duetion and eut 


Although the plant produces a di 
details on 


the 


candies, 
three 


verse line of pro 


duction of items Power 


fudge, and mint bars—will 
cover the First are 
manufactured on separate floors. The 


mint-bar line, however, takes up four 


house, 


story two bars 
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floors. Ingredients are cooked on the 
fifth floor and the remaining opera- 
carried out on the fourth, 


tions are 


third, and seeond floors. 


Making the Powerhouse Bar 
\ chocolate-coated 
caramel, vanilla eandy, and caramel- 
peanut mix comprises the Powerhouse. 
First, let us the that 
mechanized. Five 
hundred pound batches of ingredients 


triple layer of 


how line 


see 


makes it has been 


for the three layers are cooked for 
about 15 min. at 240 deg. F. in steam- 
jacketed kettles. Two kettles are used 
alternately for each of the three layers. 
While a bateh is cooked in one kettle, 
another is emptied from the seeond 
kettle onto water-cooled slabs. Three 
layers are poured one, on top of the 
ther. There are seven cooling slabs, 
each with overhead air duets to draw 
off heat arising from the candy. 

After the candy suf- 
ficiently, a heavy steel roller welds the 


layers together. 


has eooled 
Next, two operators 
longitudinal euts with a 32- 
gang circular blade knife through the 


t 


make 


‘p two layers and deeply score the 
bottom Another man 


layer of carmel. 


FOOD 


cuts the slab of candy into large rec- 
tangular pieces. And_ still another 
cuts it into smaller pieces—one half 
the width of the cooling slab. Accord- 
ing to candy bar measure, each piece 
is 16 bars long and 4 wide. 

These pieces are taken to the auto 
matie cutting machines. There must 
be no delay at this point, since the 
candy hardens rapidly. 

Cutting Slabs Into Bars 

An operator now puts the 14-by-4 
through a that slits 
four rectangular pieces, 
enough for 16 bars. This unit 
five circular knives that cut and 
trim the edges of each piece into bar 
lengths. Sized pieces are then econ 
veyed to a second machine where 18 
circular knives cut them to the actual 
size of a candy bar. Capacity of these 
750 bars a 


pieces machine 


them into 
each 
has 


two cutting machines is 
minute. 

As bars leave the last cutter, they 
are carried by a series of small travel- 
ing belts that disperse and discharge 
them onto a regular belt conveyor 
going to the enrober. There are 16 of 
the small belts operating on pulleys 
1950 
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Improved Operations Point Up the Powerhouse Line 


WRAPPING units cut bar-size cardboard liners, over which 
g0 printed waxed papers. Rate per machine: 120 bars a min 


HIGH-SPEED CUTTER, with 18 circular knives, slices bar- 
width slabs into actual-size bars at a rate of 750 a min. 





POWERHOUSE 


6 Kettles 
“ 


Cooking BAR 








P| 


& 


Fondont in 








Cooling Cutting 


Bor-length slabs cut 
into individual bors 


Scored slabs cut 
into bar-length siabs 








\ 

















7 Woter cooled slabs 


J 






































Coating and Cooling Packaging 


“Chocolate 
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Air conditioned room ' 
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storage 
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Cartoning tables 





4 Wrapping machines 











that, to diverge the, bars, are more these candy bars move between them. bars emerge from the enrober, the coat 


widely spaced at the discharge than 
receiving end. These belts are arranged 


in two sets, one above the other, and 
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Coating is delivered to the enrober 
“conditioner” that maintains 


As the 


through a 
it at the proper temperature. 


1950 


blast of 
Chocolate-coated 


ing is roughened by a com 


pressed air. bars 


then go toa 55 deg F. cooling tunnel 
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Quick 3-Step Picture and Diagram of Fudge-Bar Process 


' . i 


FIRST, fudge is emptied from pots and 


poured upon long cooling slabs. 


NEXT, nuts are added and rolled into 
the fudge. Surface is roughened. 


THEN, operator cuts slab into bar 


sizes with mobile cutting-carriage. 





2 Kettles , Fondant in 


s 






































x- in. steel cable. 


Cooling and Cutting 


12 Fudge slabs 


carriage 





ath 
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Packaging rooms are air conditioned 
Temperatures are maintained at 68 
deg. F. To provide proper air where 
needed, three complete air condition- 
ing units have been installed on dif- 
ferent floors. 

A total of 
wrapped by These 
cut firm 
bases over which the printed, paraf- 
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four 
eardboard 


bars a mimuite are 
machines. 
bar-size liners 
fined wrappers are applied. 
Finally, the bars are conveyed to 
tables to be packed twelve to a carton. 
An overhead conveyor carries the car- 
tons to a following station for casing 
cartons to 


—twelve a shipping case. 


Six Tons of Fudge a Day 

Next, , 
pacity of this department is 6 tons of 
fudge Here, 
every 15 min., one of the twelve cool- 
ing slabs is filled, while from another 
the cooled fudge is removed. 

These slabs are not water-jacketed, 
since fudge hardens rapidly. Measur- 
ing 40 ft. x 32 in., the slabs are sur- 
faced with short lengths of oak and 
maple to prevent buckling during cool- 


the fudge-bar line: Daily ea 


(vanilla and chocolate) 


ing. 
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Two steam-jacketed kettles provide 
a steady supply of fudge. While one 
batch is cooking, the other is emptied 
and then reloaded. Eaeh batch—in- 
cluding the Brazil nuts added to the 
fudge on the cooling slabs—weighs 
4100 Ib. 

Fudge is emptied from the kettles 
into pots and then poured upon cooling 
slabs that have iron retaining rods on 
all sides. Made the thickness of the 
fudge layer, these rods keep the 
candy from overflowing. The surface 
of each slab is covered with a waxed 
paper. Cooled fudge shatters easily 
and it must therefore be handled with 
eare. Since the paper base has a thin 
film of oil, traying of this candy is 
facilitated. 

In covering a slab, the operator un- 
rolls paper to the full length of the 
table and then cuts the piece. The 
paper adheres to the surface, and the 
operator folds it against the angles 
formed by the retaining rods. 

After the fudge has been poured on 
the slab and smoothed with a leveling 
device, 20 lb. of Brazil nuts are spread 
on top of the candy. As soon as the 
has cooled so that it will not 


fudge 


FOOD 


adhere to a wooden roller, the nuts are 
pressed into the candy. The surface 
of the fudge is then roughened with a 
spatula. 


Novel Cutting Technic 

After the fudge has suf- 
ficiently to be eut, the retaining bars 
are removed and a eutting-carriage is 
placed across a portion of the slab. 


cooled 


This unit eonsists of a series of rails 
(four sets) over which rides a wheeled 
carriage bearing cutting blades. Be- 
ginning at one end of the slab, an op- 
erator pushes the mobile cutting car- 
riage over the four sets of rails, one 
at a time. The rails are then moved 
to the adjoining section and cutting is 
repeated, this process continuing until 
the whole slab is cut. 

Fudge is further cooled and hard- 
ened before the longitudinal cuts are 
made. By making the lengthwise-cuts 
too soon, the eross-cuts would “weld” 
together. Lengthwise-cuts are made in 
a single pass of another knife carriage. 

At this point, the fudge has hard- 
ened sufficiently for traying. Two op- 
erators now cut it into large rectangu- 
lar pieces and slip a wedge between 
1950 
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Photo-Diagram Brief of Mint-Bar Making 
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the paper and the cooling slab. Next, 
they slide a wooden tray, the size of the 
large, rectangular piece, between the 
paper and the slab, lift the tray load 
of fudge onto a truck, and push it to 
the final cooling area. These trays 
have 3-in. spacer sticks on each end 
to facilitate stacking on the trucks that 
take the fudge into the storage area 
for 12 hr. holding at 80 deg. F. 

The packaging room has a capacity 
of 4,500 cartons of 24 assorted 
(vanilla-chocolate) fudge bars per 
day. Each of the three wrapping ma- 
chines handle 112 bars per minute. 

Adjoining each machine is a break- 
up table. Here, operators peel the 
paper from the fudge slabs, and then 
stack the slabs so the wrapping ma- 
chine operators can alternately feed 
six bars of chocolate fudge and six 
bars of vanilla fudge to a machine. 
Thus, the packer puts a uniform sup- 
ply of both kinds of bars into cartons 
—twelve bars to a carton. 


How Mint Bars Are Made 


Now to the mint-bar line: Here, the 
start is on the fifth floor and the prod- 
uct moves by gravity to the floors be- 
JULY 
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low until it is finally wrapped and 
cartoned on the second floor. 
On the fifth floor the mint 
are cooked to 240 deg. F. in two steam- 
jacketed kettles. Next, they flow 
through water coolers and into 
dough-type mixers on the fourth floor. 
Centers 120 deg. F. 
Then they go to two steam-jacketed 
re-melters and two bar-forming ma- 
chines, located on the third floor. 
These latter units require four 
erators. feeds the machine with 
tray-loads of molded centers. Load- 
ing is carried out the preceding day, 


centers 


two 


are cooled to 


op 
One 


two operators “traying” the centers as 
they are conveyed from the bar-form- 
ing machine. The fourth operator runs 
the machine. 

This unit automatically fills trays 
with a bed of starch and makes impres- 
sions in the starch the size and shape 
of the center. 

Tray loads of centers are automati 
cally dumped, starch is recovered for 
filling empty trays, and the centers are 
separated from the starch and con- 
veyed to a traying station. Trays are 
about 3 in. deep. 

Filled and leveled, the 


with starch 
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trays then travel under the impres- 
sion-plate, which gently presses into 
the starch, making 90 impressions. Be 
fore the plate leaves the starch, the 
is sharply free the 


tray tapped to 


molds and leave smooth impressions 


tor the centers 


Depositing the Centers 

Trays next go under multiple-filling 
where they are automatically 
and the hot mint 
extruded into the rows of 


to the 


nozzles, 
stopped at intervals, 
centers are 
Then tr: travel 
the 


are automatically stacked and finally 


pressions 1Vs 


exit end of machines, where they 
trucked to the hardening room. 

Hard mint centers made the previ- 
ous day are manually dumped from 
trays into a hopper that empties them 
onto an overhead conveyor for trans- 


fer to the seeond floor. At the end of 
the conveyor, the centers drop into 
that them onto a 
Another conveyor feds them 


Choeolate-eoated bars 


a chute delivers 
shaker. 
to the enrobers. 
then go to a 55 deg. F. cooling tunnel 

Mint bars are finally machine-wrap 
ped at the rate of 120 a minute, packed 


24 to the earton, and cased 
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Layout for Flexible Flow and Efficient Discharge 





















































COMPLETE DIVERTING is provided by this pattern. 
Bottom delivery requires detailed plate 


designing (A). Discharge is improved 


Feeding is at or near center of each additional reversing conveyor. 
(B) if paddle is installed at end. 


Save More In “Moving Those Dries” 


Production stoppages can be 


if dry materials are handled 


W. A. REED 
Plant Engineer, 


Taylor Reed Co., Glenbrook, Conn 


CONCLUDING PART II 


Flexibility of movement, eontinuous 


measured product flow, and control 
of dust can be obtained in the handling 
of dry bulk materials with serew eon 
the 


compact, 


veyors used in unit way. These 


indiy idually 


operated machines so constructed 


conveyors are 
that 
they can be readily moved. 
The of these 
veyors, also the operating details o 
Part 
art 


Here, in the conelud 


economics unit eon 
bucket elevators, were covered in 
I of this article 

Part II, are 


on unit screw conveyors 


ing the working details 


the 
will satisfy most of 
the 


Two types of screw conveyors 
trough and tube 


the requirements of small plant. 
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avoided, dust controlled, and flow accurately metered 


with screw conveyors used in unit way 


in that the 
proper is the same in both and hence 
interchangeable, but they differ in per- 
formance, Each has its special place 
and function in a series of processing 


They are similar screw 


operations. 

In the trough conveyor, there should 
clearance (%%-in. or 
the flight and 
the semi-circular shaped bottom. The 
sides of the conveyor extend 114-in. 
above flight to a flat top. 
Space above the flight permits back- 


flow, 


be a minimum 


less), between serew 


the screw 
avoiding packing of material. 
Relatively little power is required. The 
trough conveyor will handle a greater 
volume than the tube type of the same 
diameter, however it funetions best 
when only partly full. 

Bach the flight in the 
trough conveyor pushes the material 
Any material adhering to the 


advance ot 


ahead. 


FOOD 


flight is usually wiped off by subse- 
quent the material. 
Since there is ample space all around 
the screw, friction is low and product 
packing negligible. 

however, 


revolutions in 


There several dis- 
advantages of trough type conveyors. 
They are not satisfactory for elevating 
at angles of more than 15 deg. They 
bind when used for metering, unless 


are, 


altered to simulate a tube conveyor.* 
They will not move material from 
the bottom of a filled hopper. And 
they are unsuitable for discharging into 
the of a bucket elevator, unless 
considerable change is made in the 
conveyor design. We hasten to em- 
phasize, however, that in those opera- 


boot 


*A method of changing a trough con- 
veyor so that it will meter has been de- 
scribed in the Practical Ideas department 
of Foop INpbuws Es—"Trough Conveyor 
Becomes Tube Type,” p. 125, May 1950 FI. 
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tions for which they are specifically 
suited they are very efficient. 


Flow Diverted 

Conveyor screws are easily reversed 
to discharge from either end of the 
trough. 
reversing is diverting the flow of ma 
terials to another unit. In 
following a continuous 


The simplest application of 


bagging, 
process such 


as granulating, it is neither wise nor 
interrupt the 


bag is 


filling 
operation filled. 
And if a shut-off is used in a delivery 
duct, there is danger it left 
closed, the system A re 

that 


faster, safer and 


economical to 
each time a 
may be 
jamming 
versing conveyor makes the bag 
filling continuous is 
more economical. 
From eaeh end of a reversing con 
duets the 
The ducts should be 
canvas to vent air pressure and they 


veyor, guide material to 


seales. made ot 
should be sloped at an angle of 70 
from the When the 
weight is reached in the bag 


deg. vertical. 
correct 
on one scale, the conveyor is reversed 
the 


removed 


to the second seale. As second 
bag fills the 


placed by an empty. 


first is and re 


The question may be raised as to 
why go to the trouble of using a con 
veyor when a yane valve might do as 
The that an 
will conveyor. 


electric 
The 


which 


well. answer is 


switch reverse a 
valve 
aut 


reversing 


instalation of a vane 


will operate as easily have as 
con 


and 


complete cut-off as a 
veyor is very difficult to design 
¢onstruct. 

It may at times be desirable to 
divert a portion of the production to 
storage and fill the remainder into con 
tainers. This ean be done effectively 
by adding a trough conveyor to one 
of the ends of the reversing convevor, 
The duet 
is then attached to a discharge from 
this the end nearest the 
reversing conveyor. The farthest end 
of the added conveyor discharges into 
the 

When bagging, the added conveyor 
discharges into the duct. As 
bag is filled first conveyor is re 
versed to fill the other bag. 


replacing one of the duets. 


conveyor at 


hopper. 


each 
the 
There is 
no need to reverse the added conveyor 
during bagging, since its supply is cut 
off when the first conveyor is reversed. 
The added 
versed to fill the hopper or bin. 

By using this 
method ean be used to guide materials 


conveyor is, however, re 


more conveyors, 
to any number of process operatiens, 
bins or outlets. For best results, end 
discharge should be 
always carry-over 


used. There is 


from center dis- 


charges. By the time suitable gates 
are made and carry-over spillways con 
structed, more time and will 
have been spent than is required for 


which 


money 


additional conveyors, reverse 
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with a switeh, give complete shut-off, 
and do not require the designing of, 
or constant attention to, tigat fitting 
doors. 

The oldest 
conveyor is one in which there is a 
with 

This 
for 

such as 
salt, 
For many other materials, 
this When 


sugars and powders are conveyed, the 


form of continuous 


line serew hanger 


every 10° ft. 


straight 
bearings type 


has wide application handling 


coarse materials, peanuts, 


whole grains, and similar 
produets. 
suitable. 


conveyor is less 


bearing clearance must be 14-in. or 


more to prevent binding. Large bear 
ing clearance reduces efficiency. Bear 
ing wear is excessive, replacement is 
frequent and maintenance is high. It 
lubrication Is adequate, some of the lu- 
brieant will overflow and contaminate 
the Sealed ball 
requiring no lubrication, can be used. 
But their 
duces the space in which the material 


product, bearings, 


large outside diameter re 
can flow, clogging the conveyor or re- 
ducing capacity. This type conveyor is 


therefore not recommended for food 


plants handling fine materials which 
can sift into bearings and cause them 


to bind. 


How Long Runs Are Made 


A good method of conveying some 


for a long distance is to 
stagger a number of trough conveyors 
so that they feed 
Two shafts drive this arrange 
ment. One shaft extends through all 


the conveyors in one line, the second 


materials 
sidewise into each 
other. 


through all the conveyors in the other 
line. As the material 
flows first to the right, then to the lett 


progresses, it 


The disadvantage of this method is that 


some materials will jam when fed to 
the side. 

A vertical overlap of trough convey- 
ors is a much more efficient arrange 
ment. This system works best in small 
plants where the distances for con- 
veyor hauls is not too great. The 
initial cost is not prohibitive. 

Standard 10-ft. 


conveyors used, 


sections of trough 


are Each conveyor 
into 
the top of the conveyor ahead. Thus, 
material drops from the upper end of 
one conveyor into the lower end of the 
next, until the distanee 


One motor will drive the entire bat- 


is elevated enough to discharge 


is covered. 


tery of conveyors if small jack shafts 
are used at each overlap. The shafts, 
offset to the side, are at the same angle 
as the conveyors. The extended shaft 
of one conveyor drives the jack shaft 
through chain and sprocket. The other 
end of the jack shaft drives the next 
conveyor with mechanism similar to 
that by which it is driven. 

These last systems may seem com- 
plicated to install and operate because 
of the use of many units. The first cost 
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may seem to be high. Actually, it 1s 


relatively low. If a system is properly 
selected and well arranged in the be 
ginning, total costs over a few years 
will be less. Such a system requires & 
minimum of maintenance or parts re 
placement and less labor. And, average 


production per hour is greater 


Conveyor Bearings and Drive 

Bearings for screw conveyors should 
be of the same reneral design as those 
for bucket 
viously in Part I). Replacement bear 
ings should be designed and added to 
the For the slight extra 
cost and almost unlimited life in ser 
ball bearings and outside pack 
ing glands are the 
Outside packing glands are necessary 
the 


Dearings 


elevators (diseussed pre 


conveyors, 


Vice, 
wisest choice. 


dusting at conveyor 


the 


to prevent 
ends where sleeve have 
been removed, 


When replaced by 


arrangement 1s 


ball. bearings, : 
ideal to extend an 
angle iron frame onto the drive end of 
the conveyor to carry the drive mech- 
anism. The speed reducer shaft should 
be placed in line with the conveyor 
shaft and two connected by a 
flexible coupling. This eut 
ting two step-downs in the conveyor 
shaft diameter, one to provide a thrust 
the inside ball 
the 


the 
requires 


against 
bearing race, the other 
bearing, turned to fit the flexible ecoup- 


shoulder to fit 
beyond 


ling. 

A key slot is cut in the 
shaft where it fits the 
coupling and the key welded in place 
to the coupling. With this arrange- 
ment, the screw flight can readily be 


cony eyor 


into flexible 


removed for adjustment or for clean- 
ing. The conveyor end opposite the 
drive end is removed and the packing 
gland loosened. The will then 
the drive mechanism. 


screw 
slide free ot 
Motor sizes recommended for vari- 
and V-belt 
given in V-belt handbooks. 
selected for serew conveyor motor and 


sections are 


Pulleys 


ous sheaves 


gear reducer should be of ample size. 
For serews ot 9 in. 
Ve hp. has sufficient 
when belted in a 1:1 ratio to a 20:1 
The pulley should be of 


most dia., a 


motor power 
gear reducer 
at least 4 in. dia., using an “A” sec 
tion V-belt. This pulley 
0.8 hp. and may seem oversize. 
if this the belt will 
slip in case of a momentary jam. 
If smaller pulleys are used, the belt 


is rated at 
But 
not 


size is used 


will slip with every temporary jam so 
that the more 
clogged and finally stalls 
of the 


when larger pulleys are used. 


eonveyvor becomes 
The length 
belts should also be increased 
Larger 
pulleys and longer belts will, in the 


Without 


a conveyor runs freely and 


end, save time and labor 


slippage, 
uses less current. 


The tube type conveyor requires 








more power than the trough of the 
same length and diameter and is not 
easily cleaned without removing the 
screw. It is therefore used to best 
advantage in short sections. Tube con- 
veyors will run either horizontally or 
vertically, but are not efficient at 
angles between 15 deg. and vertical. 
The elevator is much better 
for vertical travel from a cleaning 
standpoint. Access doors can be built 
into the bucket elevator to make clean- 
ing quick and easy. 

{ tube conveyor exerts considerable 
pressure when used as a valve, and 
therefore its performance is excellent 
as a metering device. One of the many 
advantages of using the tube for meter- 
ing is that it does not permit dust 
when connected to a bucket 
elevator or other dust breathing de- 
vice, However, sinee the internal frie- 
tion is high, the tube conveyor is not 
efficient 
rials, 


bucket 


blowback 


with non-free-flowing mate- 


Metered Flow Is Dependable 


For an operation such as milling, if 
is frequently necessary to feed mate 
often at a 


rials at a uniform rate, 


slow Take a case where a 
iine is hand fed and the required 
slower than an operator would 


very 


teed Perhaps “off rhvthm” 


the operator feeds even more intermit- 
tently. Installation of a large hopper 
feeding into a tube conveyor overcomes 
this difficulty. 

This type conveyor does not fail 
because of pressure at the feed, but 
rather works better under pressure. 
The metering will be dependable, and 
since the hopper will require filling 
only at intervals, labor saving will re- 
sult. Also, the quality of the milled 
product will improve because the feed 
to the mill is accurate and constant. 

If, for processes such as milling, a 
constant flow of material is required, 
and if there are one or more con- 
veyors ahead of the mill, it is only 
necessary to feed the first conveyor 
at a constant rate using a tube con- 
veyor for the metering. Although con- 
veyors that follow must have a greater 
capacity than the metering conveyor, 
they cannot of course, deliver more than 
they Even when the loadings 
are light in order to deliver in- 
gredients in dribbles, the rate of feed 
to the processing operation is still ae- 


receive. 


curate and constant. 

A 6-in. tube conveyor delivers about 
100 lb. per hr. per rpm. If the con- 
veyor rotates five times per minute, 
it will deliver 500 Ib While 
this figure is not exaet for every ma- 
idea of the 


per hr. 


terial, it does give an 


Units In Tandem for Long Runs 


speed ranges to pick from when mak- 
ing a new installation. 

When a tube conveyor is used for 
metering, it should have a variable 
speed drive. There are times, due to 
variations in the product, when the 
rate should be stepped up or reduced. 
There are many variable speed de- 
vices on the market. 

If a low cost speed regulator is 
chosen, it can only be used where the 
torque is low, and must therefore be 
placed between the drive motor and 
the gear reducer. The reducer should 
have a ratio of 40:1. 

The least expensive method of ob- 
taining variable speed is to have 
matching sets of pulleys with varying 
sheave diameters mounted in reverse 
on the motor shaft and the gear re- 
When V-belts are shifted 
sheaves to 


ducer shaft. 
from one combination of 
another, the speed is varied. 

This arrangement, however, requires 
considerable time for adjustment. 
Since the belt guard must be removed 
and replaced, there is some accident 
hazard. For small conveyors, the com- 
pound V-belt type is best. It is low 
in cost, produces a relatively con- 
stant speed, once it is set, and has a 
wide range of adjustments. 

(nother 
veyors is feeding ribbon mixers from 


valuable use of tube con- 























TROUGH CONVEYORS in line, each elevated to discharge by gravity into succeeding unit, can be used for extended 


conveying. One motor will drive assembly if jack shafts are used between units. An improved end drive is shown (A). 
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bins. For best results, the mixer 
should be running when the conveyor 
is feeding. In this arrangement, the 
materials are weighed and dumped 
into bins at convenient height. 

If the mixer is set so high that dump- 
ing into it from the conveyor is dif- 
fieult, the infeed should then be at- 
tached to the mixer bottom at the end 
opposite from the discharge. Ribbon 
mixers often are elevated from the 
floor in order that they may discharge 
into barrels. But this is an ineon- 
venient arrangement, because ingredi- 
ents have to be elevated to be emptied 
into the mixers. 

When fine powders are processed, 
the gate or discharge door of the mixer 
will leak, causing heavy dusting. Best 
solution to a leaking mixer discharge 
is to replace it with a pressure type 
tube conveyor. No material or dust 
can escape from the tube conveyor 
when it is stopped. Dust from the 
conveyor discharge is controlled by a 
canvas duct or hood over the barrel. 

If the proper size conveyor is se- 
lected, it will empty the mixer as fast 
as barrels can be placed under the 
discharge end. If the mixer is lowered 
for greater convenience in adding in- 
gredients, the tube conveyor can be 
set to discharge upward into a trough 
conveyor set at an angle up to 15 deg. 
The trough conveyor then discharges 
into the barrels. It is much more con- 
venient to add ingredients, also to in- 
spect the operation, when the mixer 
is near floor level. The conveyors pro- 
vide a more efficient method of filling 
the barrels. 

When feeding from a mixer to a 
mill via conveyor, a variable-speed 
drive should be employed to control 
the speed of the conveyor so that the 
discharge to the mill may be varied. 
It is advantageous when mixers 
are used to feed the mill. One dis- 
charges to the mill as the other proces 
ses. When two mixers are employed, 
the mill does not have to run empty 
or be stopped on completion of the 


two 


mixing operation. 

An installation to achieve sufficient 
mixer and conveyor capacity 
greatly increase the out-put of the 
mill. Sometimes it is more economi- 
eal to use a mixer as a part time 
storage bin than to construct a sep- 
arate hopper. Discharge from a mixer 
is certain, and there will be no partial 
separation of light heavy 
terials in bin or chute. 

Jams in bins and hoppers are to be 
expected. It is generally necessary to 
use vibrators or other devices to main- 
tain a flow from them. With certain 
kinds of materials, jams will occur 
whether the material leaves the bin by 
chute or conveyor, unless precautions 
are taken. Vibrators are a help. 

Blowing nitrogen into the bottom 


can 


and ma- 
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of a hopper will loosen a jam. Rotat- 
ing paddles or mechanical mixers are 
used with varying success. The crude 
method is to have a man punch through 
the material with a pole. If a pole 
must be used, it should be suspended 
from its upper end by a wire so that 
the lower end cannot injure the flights 
of the screw. 

Tube Used for Pressure Feeding 

Because tube conveyors exert con- 
siderable pressure, they will feed into 
the bottom of bucket elevators or any 
other device when bottom or pressure 
feeding is desired. If unusual power 
is required when a tube conveyor is 
feeding a bucket elevator, it is ordi- 
narily due to one of two things, or 
both. 

First, if there is no baffle to carry 
the material from the buckets as they 
discharge at the top of the elevator, 
a portion of the product will be re- 
turned to the boot of the conveyor 
causing overloading. Second, piling of 
material in the boot also oceurs when 
the elevator is running too slowly. 

Either of these causes will put back 
pressure on the feed conveyor. When 
design and speed of the assembly are 
right, performance is smooth and 
efficient. 

The bearings, glands and drive ar- 
rangement should be changed on tube 
conveyors the same as on trough con 
veyors. The improvement in _ per- 
formance will be just as great. Clean- 
ing a tube conveyor, however, is much 
more of a problem than cleaning a 
trough conveyor. If a tube conveyor is 
6 ft. long, it is often necessary to use 
a chain hoist to remove the screw 
flight. For this reason, if the material 
travel is any appreciable distance, a 
short tube conveyor feeding a trough 
conveyor should be used instead of a 
long tube conveyor. 


Tramp Iron Removed 


Whether or not the dry materials 
handled in a plant present an explo- 
sion hazard, magnetic separators are 
an asset. They protect expensive ma- 
chinery against damage from tramp 
iron, avoiding unnecessary repairs and 
shut down. If dust from the pro- 
cessed material may become explosive, 
magnetic separators are a “must”. A 
magnetic separator placed ahead of a 
milling operation prevents tramp from 
entering and damaging the blades of 
the mill. Sparks from the tramp could 
cause an explosion. There are two 
efficient types of magnetic equipment 
for removing tramp iron from ducts— 
the rotary or drum type, and the 
throat type. In both, the magnets are 
stationary. 

The rotary device consists of a 
power driven stainless steel drum which 
turns about a stationary shaft, to 
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which the permanent magnets are at- 
tached. The magnets are on the side 
of the shaft facing the flow of the 
material. Any magnetic substance in 
the material is held onto the face of 
the drum. The material flows over the 
cylinder into a receiving duet. The 
magnets hold the tramp on the drum. 
When out of the field of the magnets, 
the tramp falls into a separate chute 
and is collected. One disadvantage of 
this device is that fine sugars and 
similar adhering substances cling to 
the drum and spill into the tramp iron 
bin to become waste. 

In the other device, the magnets are 
placed on the under side of a rec- 
tangular chute inclined at 70 deg. 
from the vertical. They are mounted 
on the outside of a tight fitting door, 
which is opened at intervals for in- 
spection and removal of tramp. There 
is no place for the product to escape 
with this arrangement, hence no loss 
results. If a plant is well engineered 
and carefully operated, very little 
tramp should find its way into the 
system. Nevertheless, there is no ex- 
cuse for not exercising every precau- 
tion. 


Explosive Hazards Curbed 

Sugar, starch, and many other food 
dusts are explosive when suspended 
in air. Compared to some explosive 
materials, their ultimate pressures are 
not excessively high (75 lb.). But 
they do explode. If there is ample 
explosion venting, the possibility of 
trouble is greatly reduced. Mills are 
the greatest hazard, and must have 
explosion venting before they can be 
placed in service. 

The dust removal system is the next 
in line as a hazard, since its drags air 
and dust from all over the plant. A 
spark or fire can readily find its way 
to this unit, and with its high conecen- 
tration of dust in air, it may blow up. 
All mixers, elevators, and bins are 
explosion hazards. They should be 
adequately vented, too. 
drawn into the 
system and is entrained in the prod- 
The air will escape somewhere, 
dust with it unless 

taken. Black 
well to 


Considerable air is 


ucts. 
carrying precau- 
furnace ce- 
surfaces 
and 
But, even though the system 
is made tighter, air pressure, 
earrying product with it, will 


tions are 


ment adheres steel 


and effectively 


closes all holes 
! 


eracks. 
under 
escape, 
If no where else, through the explo- 
vents. 

The usual method of preventing dust 
through ex- 


sion 


escape and produet loss 
plosion vents is to place light sheets 
of metal gaskets 
over the vent openings ai the base of 
the vents. explo- 
sion, these are blown out of the vents. 
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seated on rubber 
In the event of an 
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Camera-Trip With Cases Reveals New Efficiency = 


UP THEY GO, 
defined rows. 


AT DISTRIBUTION CENTER, cases coming off con- 


veyor are pallet stacked. Manual effort is minimized. 





HAND TRUCK 
manual stacking 


in trailer simplifies moving outgoing 
frees lift truck fast. 


+) 


loads for 


EMPTIES come 
suppliers, are unloaded quickly and easily. 


two pallet loads at a time, into well- 
Floor guidelines direct operator. 


in on trailers from can and bottle 


Get Better Warehousing for Your $ 


Ritter has done it with a new layout keyed to the lift truck—a combination that’s 


clipped man-hours 75 percent, curbed case damage, and upped capacity 


IVAN C. MILLER 


‘Food Industries’ 


until they are in the railroad ears or 
trucks, is often a sizable amount of the 
total cost of production, improvements 


Editorial Consultant 


n warehousing methods ean effect real 
savings. And this is especially true 
ie canning industry, where fre- 
quent large inventories are warehoused 
The advances in ware- 
house design and methods at Ritter’s 
an excellent example of the 
extent to which these costs ean be re- 


industrial 


ot 


palletizine, the 


Through 
trucks 
warehouse 


use 


and | maxin 


space can be utilized, dam n tl 


age to cases minimized through better 


stacking, and handling time and vy at the plants. 


per case reduced-——as demonstrated at 
the plant of P. J. Ritter Co., Bridge 
ton, N J. And 


the daily capacity 


provide 


with these benetits, 
of 


is increased, 


the warehouse duced 
operation 
With the company’s produ 


greater today, 


| Tracing the Operation 


plant 
Labeled finished products leave the 
ealers and travel the length of 
combination of 
distribution terminal, 
under the old system. wher hey taken from the con- 

Since the cost of handling and ware by hand and stacked on pallets. 
m t transport the palletized 
the warehouse or to 


tion considerably 
proximately one-fourth the number of case 


warehouse employees are required, is warehouse, by a 


compared with labor requirement oa 


are 


housing food products, fr he time Lift trucks 


they leave the production line in cases new 
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those sections of the older buildings 
which permit pallet stacking. Ninety 
percent of the present warehouse ca- 
pacity is suitable for stacking of pal- 
letized cases. 

The warehouse was built for 
the storage of labeled finished products 


new 


sealed in cases, ready for shipping, and 
palletized for lift truck handling. In 
designing the strueture, the height was 
established for stacking of four or five 
pallet loads (depending on the size ot 
with a minimum of waste 
the stacked Steel 
columns, forming the bays, are spaced 
for a uniform number of palleted 
stacks in each bay with a minimum of 
excess space. Stripes are painted on 
the floor to pilot the lift truck op- 
erator in stacking to a planned pattern. 

Grade of the ramp to the loading 
platform is gentle enough to be easily 


the cases) 


space above cases. 
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OUTGOING loads are sped up this gentle-slope ramp. 
of warehouse. 


Note clean, unencumbered lines 


7 INSULATED swinging doors to 


permit truck to enter without driver dismounting. 


climbed by loaded trucks. This ramp, 
on the outside of the warehouse, is the 
only lift truek approach to the load 
ing platform. Location of the ramp 
outside inereased the available ware- 
house lessens the 
trattic congestion on the inside. 

The loading platform, of saw tooth 
construction, accommodates eight truck 


space and now 


trailers. Palletized cases brought from 
the warehouse on lift trucks are trans 
ferred to a hand truck just inside the 
trailer. Two men unload the cases from 
the hand truck and stack them inside 
the trailer. One lift truck, transport- 
ing palletized loads of cases from the 
warehouse, can meet loading require- 
ments of the eight trailers. 

When the previous method was in 
use if was possible to load-out 10,000 
to 11,000 cases per day. Now, through 
the use of the industrial lift trucks, 
palletizing, and improved building de- 
sign, 50,000 cases can be handled per 
day. In the old way, a warehouse of 
150,000-case capacity required more 
than three days to fill using a stacking 
elevator and 15 to 16 hand stackers. 
An equal length of time was required 
to empty it. But now, less than three 
days are needed for one lift truck to 
fill or empty the 150,000 case ware- 
FOOD 
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SAW-TOOTH 


house. And with the help of two ware- 
house men, the outgoing cases can be 
loaded onto trailers at the same time. 

A portion of the pack trom the pro- 
duction lines goes unlabeled into un 
sealed cases, then by-passes the case 
sealers and is hand-loaded directly 
from the lines onto pallets. The time 
necessary for the lift truck to trans- 
port the filled pallet to the warehouse, 
stack into position, and return for an- 
other load, is less than the time used 
loading the cases on the pallet. An- 
other economy : Between trips to the 
warehouse with filled cases, the trucks 
sandwich in many odd jobs of lifting, 
shifting and transporting. 

Cases of empty cans and glass jars 
are brought to the plant  palletized. 
Only a few minutes are needed to 
unload a trailer load of eases of emp 
ties, removing them two pallet loads 
at a time. 

Some of the raw material from the 
farms comes to the plant palletized by 
the farmers—asparagus in lug boxes, 
sweet red peppers, and others. Unload- 
ing these products by lift truck greatly 
reduces the hand labor, speeds un- 
loading, reduces congestion in the 
yards, and hastens the farmers’ return 
for additional loads. Other raw mate- 
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truck stations, 


‘3 
oad 
Fs 


ee 


shipping platform establishes definite 
brings top work-area efficiency. 


refrigerated rooms 8 IN COLD STORAGE, perishable fruits and vegetables, 
also sugar and salt, are efficiently palletized. 


rials, such as salt, sugar, flavorings 
and seasonings, are also palleted for 
storage and transportation about the 
plant, as needed, 


Cooling Facilities 


Built into the newest warehouse is 
a two-room eold storage departrent 
making a two-temperature warenouse, 
Here, meat for pet food, bacon trim 
mings and side pork for baked pork 
and beans, onions, and seasoning are 
stored. This cold storage aecommoda 
tion is also used to collect and store 
the pre-season loads of fruits and vege 
tables until the volume is sufficient to 
start processing. It provides storage, 
too, for perishables that accumulate 
during peak operations. 

Movement of products in and out 
of this cooling warehouse is by litt 
truck. 
quired. Entrance to each cold storage 


Rarely is auxiliary labor re 


room is through Jamison double doors. 
The heavily insulated outer doors are 
opened by hand, while the inner in- 
sulated doors allow the lift truck driver 
to push through without dismounting 
and the doors swing closed when truck 
and load have cleared. Labor require- 
ments and temperature losses are thus 


minimized. 
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Overhead Unit Compact, Efficient 


easy removal—secure two-block bunker mounted 
Refrigeration is quite adequate for purpose 


DETACHABLE hangers—for 
at upper left on this small truck. 


Dry Ice Bunkers Fan-Cool Trucks 


Light aluminum units economize on refrigerant and 


“easy” is word for installation and maintenance 


Foor FLEET Also, these bunkers are portable 
who use dry to relrigerate thei l eaning they are supported on deta h 
can be removed 


bunkers 


which 
the 
not 


truck and trail 


bunke will save up to 25 to take out when re- 


frigeration is needed. 


ere are four types of automotive 


1 the top of the load retrigeration common use, 


now in 
Mechanical methyl] chloride 
cold hold plates, 
dry ice. Specifically 


here is to indicate how to 


ave shippers the laborious task namely 


ot eonstructing homen Irv ice ol milar units, 
bunkers o1 and 
Built 


recently pla ed on the market light ret th nost o1 the 


compart! 
Bunker Ine., of Cl 
last. 
bunker is not amiss to outline 


weight aluminum 


more, these can ual spheres in which the 
different 


work 


ot one or 
truck 


with a 


size of and trailer body refrigerants perform 


bined and to point out some of 
tages ot drv ice when used in 
with the 


l Cr 1 her Water ice 


cireulate the air 


they also provide bunkers de- 


contro is adequate 


ture 
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for temperatures of from 50 to 60 
deg. F. for the refrigeration of eggs, 
fresh fruits and vegetables, cheese, 
and the like. But it is not suitable 
for the lower temperatures—down to 
zero for ice cream and quick frozen 
foods, or even for the medium tem- 
peratures required for fresh meats and 
certain specific vegetables. 

On long haul, city-to-city operations 
over diverse routes where all loads 
carried have to be refrigerated and 
where no intermediate plant refrigera- 
tion aids or dry ice supplies are avail- 
able, the self-contained mechanical 
units provide adequate refrigeration 
and temperature control. Some food 
such as cream com- 
panies and meat packers, who have 
their own cold storage boxes refrigera- 
ted on the ammonia system, have 
found cold hold truck plates adequate 
on relatively short distribution routes, 
with the plates recharged at the home 
plant at night. 


processors, ice 


Dry Ice Advantages 

Where dry ice is readily available, 
it may be used to provide refrigera- 
tion in the low temperature ranges. 
Dry ice comes in standard 10 x 10 x 
10 in. blocks weighing 50 lb. each. The 
approximate cost of dry ice on the 
general average throughout the United 
States is $.75 per 50-lb. block. 

Two of the principal advantages of 
dry ice are its light weight and the 
flexibility of its use. A prime aspect, 
as regards lightness, is the fact that 
there is no need for mechanical equip- 
ment, such as a separate gasoline 
power source, compressor and other 
fittings. Henee, too, there is no need 
for servicing. With the dry ice car- 
ried in corrugated cartons on top of 
the load, the cartons will eventually 
become empty when all of the dry 
block has changed from a solid 
to a state. In the 
weight keeps going down, thus heavier 


ice 
gaseous short, 
payloads may be carried. 

Dry ice’s flexibility derives from 
its convenience in meeting require- 
ments. It may be employed to re- 
frigerate either all or just part of the 
load, as conditions may necessitate. 
If an insulated truck or trailer is 
carrying a food load that has to be 
refrigerated in hot summer weather, 
sufficient dry ice is added to do an 
adequate job. But load in 
cold winter weather may require no 
refrigeration at all and no dry ice 


the same 


need be added. 

While the practice of merely adding 
blocks of dry ice in corrugated ear- 
tons on top of the load is a simple and 
easy way of providing low tempera- 
ture, there are encountered the prob- 
lems of interior contents’ tempera- 
tures being spotty, too low at some 
points, and too high at others, with 
1950 
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no positive control. It was to over- 
come these difficulties and to get a 
lesser amount of dry ice to provide 
the same degree of refrigeration that 
the Foster-Built bunker devel- 
oped. 


was 


Comes in Two Sizes 

It is made in two sizes, one for two 
50-lb. blocks of dry ice and one for 
four blocks or 200 lb. In form, the 
bunker is a rectangular aluminum box 
with a small Siroceo fan at one end. 
In cross-section, each box is 10 in. 
wide and 12 in. deep with a false 
bottom 2 in. above the real bottom. 

The blocks of dry ice are inserted 
through a hinged door (at the end 
opposite to that at which the fan is 
located) and rest on the top of the 
false bottom. The fan forces air 
through the duct formed between the 
false bottom and the real bottom and 
circulates it throughout the body. 

Since the dry ice rests on the top 
of the false bottom plate, the air that 
contacts the bottom of this plate 
picks up the cold of the dry ice while 
it 1s passing through the duct and 
before it is circulated through the 
body. It is this positive circulation 
of the cold air that is the secret of 
the greater utilization of the dry ice 
as a refrigerant. 

The two-block bunker weighs only 
38 lb. net. The four-block bunker, 
which has the same cross-section but 
is twiee as long, weighs 70 lb. The 
fan is of the low-amperage type op- 
erated from the vehicle storage bat- 
tery. 


Time Range Noted 


On retail route trucks, one of either 
the two-block or four-block bunkers 
is adequate, depending upon the tem- 

















CIRCULATION of cold air is aided by 
fans in both trucks and trailers. 


peratures desired. These bunkers 
have operated for as many as 18 hr. 
without re-icing, despite as many as 
30 to 40 door openings. 


One Unit for 10 Feet 

In trailers, the four-block bunker 
is usually used, with one unit for 
every 10 ft. of trailer length. Thus, 
in a 2]-ft. trailer, two are used— 
one in the front blowing toward the 
rear and the second in the opposite 
rear corner blowing forward. In 30- 
ft. trailers, three bunkers are 
ployed, one in the front blowing to 
the rear the second at midiength of 
the body, and the third at the rear. 
The latter two blow toward the front. 

As evidence of dry ice savings 
secured through the use of these bun- 
kers, the results of two tests may be 
In the first trial, two identical 


em- 


cited. 


Gives Fan Space to “Push” Cold Air Out 


32-ft. trailers were loaded with 30,- 
000 lb. of butter in Chicago and driven 
overland to Boston. They traveled 
together, and due to delays en route 
were under refrigeration for 94 hr. 
Each load was precooled to 45 deg. F. 

Trailer A was equipped with bunk- 
ers and used 1,200 lb. of dry ice. At 
unloading, the butter it carried was 
at 44 deg. F. This was 1 deg. lower 
than when initially loaded. 

Trailer B, without bunkers, was ini 
tially iced with 1,050 Ib. of dry ice 
in 21 cartons placed on top of the load. 
En route, 600 Ib. additional 
added to give a total of 1,650 Ib. for 
the trip, an 150 ib. or 
approximately 25 percent more than 
bunker 


were 
excess ol 
fan-cireulating 


with the 


equipped Trailer A. 


Even Temperatures 

At unloading, the butter in Trailer 
B was at 45 deg. F., the same as at 
loading, but 1 deg. higher than Trailer 
A with the bunkers. In a spotcheck, 
Trailer A’s load showed a more even 
distribution of temperature upon 
arrival and also a drier load. 

In the second test, a 28-ft. trailer 
at Milwaukee was loaded with 21,000 
lb. of frozen strawberries at 11 deg. 
F. for shipment over a 300-m1. route 
to Indianapolis. The trailer was iced 
with 300 Ib. of dry ice in three bunk- 
ers. 

Upon arrival at destination 20 hr. 
later, the load 
checked at Vy, deg. F. below zero, and 
there were still 70 lb. of dry ice left 
in the bunkers. With a net consump- 
tion of 230 lb., this showed the ability 
aintain 
iT ad 


tempera 


temperature was 


of the dry ice bunkers to n 


(or in this case to reduce) the 


temperature en route in low 


ture ranges. 




















4 blocks of 
ory ice 


Direction. of cold 
air travel 








FALSE-BOTTOM duct of aluminum bunker gathers cold air for fan distribution throughout truck or traile1 
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SMOOTH SPREAD is made without pectin, has fine texture and fruit flavor. 


New Crystallized Fruit Spread 


Shows Commercial Promise 


Rated high in flavor, ERRL product combines fruit 


and honey. Mix is vacuum-cooked to 83 percent 


solids. Fine-grain crystallization follows 


JONATHAN W. WHITE, JR. 


Eastern Regional Research Laboratory, Bureau of Agricultural & Industrial 


Chemistry, Agricultural Research Administration, 


A new fruit produet—a_ smooth 
spread whose excellent texture is con 
tributed by fine-grained crystallization 


has 


veloped at this laboratory. Used in the 


of dextrose rece tly been de 


sume way a jams and preserves, it 


serves as a delightful spread for bread, 
toast, or erackers 


rhe 


fruit 


new product has an excellent 


flavor, Its solids content and 


energy value are higher than jams and 


jellies, and it does not depend on the 


conventional pect re tion for 


properties Moreover, its acid content 


may be controlled tor optimum flavor, 
since the texture is 
the acidity. 

Fruit juice (or puree ) 


not intluenced by 


and | 
mixed then finished in um 
Next, the 


is subjected to a controlled fine-grain 


first 
about 83 percent solids 


produce a 
Such 


crystallization to 


nonsticky consistency. erystal 


lization is the basis for the natural 


honey product known as honey-spread, 
creamed honey, or Dyce-processed 
honey’. 

Fine texture of the new produet 


84 (Vol. p 


USDA, Philadelphia 


hydrate 
presence of a 


dextrose 
the 
large amount of 


brought 
erystallization in 


about by 
relatively levulose, 
which prevents a hard, solid erystalliza- 
tion. 

During studies on the utilization of 
dark, strong-flavored honeys, a defla- 
voring and decoloring process was de- 
veloped’ that produced a bland, high- 
which the natural 
honey retained substan- 
tially in their original proportion. In- 
dextrose 


levulose syrup in 


sugars 


were 


vert sugar—equal parts of 


and levulose—also erystallizes under 





Shortcut to Solids 


TABLE—CONVERSION of Degrees 

Brix (Determined by Refractometer) 

to Percent Solids in Spread* 
Equivalent 


Solids 
Percent 
79.2 


Degrees 
Brix 


78.0 
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the specified conditions. But erystal- 
lization is too extensive, producing a 
hard that cannot be spread. 
Hence, the sugar component for the 
product must be either natural or de- 
flavored honey. 

The latter is recommended, since it 
affords a uniform, flavorless raw ma- 
terial that not mask the fruit 
flavor. However, a pleasing fruit-and- 
honey flavored product is made with 


mass 


does 


natural good flavored honey and a re- 
duced amount of the fruit component. 

Various surplus fruits, purees, or by- 
product juices may be converted into 
the erystallized spreads. 


What Fruits Were Used 

We have prepared fruit spreads with 
excellent and flavor by 
using a de-flavored buckwheat honey 
and the following fruit materials: (1) 
purees of frozen strawberry and red 
raspberry: (2) “juice” from frozen 
strawberries and red raspberries; (3) 
fresh peach puree; (4) commercial 
bottled grape juice; (5) commercial 
canned pineapple juice, loganberry 
juice, peach “nectar,” apricot “nectar,” 
Montmorency cherries (puree); (6) 
an experimental pack of grape juice 
concentrate with and (7) 
commercial frozen orange juice con 


consistency 


essence* ; 


centrate, 

An excellent spread resulted when 
one part of the de-flavored honey was 
used with one part of juice or puree. 
Crystallized spreads made from red 
loganberry and 
pleasing in 


raspberry, grape, 


orange are especially 
flavor. 
The products are stable and self- 
sterile at ordinary temperatures. But 
they when stored for 
some time at temperatures above 90 
deg. F. High temperature 
storage brings about a reversion of the 
crystallization, resulting in a product 
undesirable texture. 


deteriorate 


Reason: 


with an 
Fruits dextrose, 
levulose, and sucrose sugars. And in 
several the amount of levulose 
equals or exceeds the dextrose content.’ 
Some sucrose (up to at least 8 percent 
of the weight of the honey) has little if 
any effect on the texture of the spread. 
On the other hand, excessive dextrose 
from a fruit could lower the levulose- 
dextrose ratio to unity or below, re- 
sulting in a too-firm texture. Such a 
product may possess a good texture 
after crystallization. But 
further erystallization takes place, re- 
sulting in a firmer product. 
vacuum concentration is a 
step in the process, it would be highly 
desirable to return the volatile flavor- 
(“essence”) to the 
(Turn to page 166) 


generally contain 


eases, 


on storage, 


Since 


ing constituents 


* Prepared by R. P. Homiller and N. H. 
Bisenhardt of the Chemical Engineering 
& Development Div. of our laboratory. 
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We Think ... 


# California Makes Enlightened Approach to Pollution Control 


California has come up with a common-sense approach 
to water pollution control which merits careful considera 
tion. It is of particular interest to food processors, as it 
could ease waste disposal problems in many instances. 

Several states have established pollution-control programs 
on a basis of planned zoning of streams according to major 
and And although California has 
three fairly well defined zones, the state’s Water Pollution 
Control Board does not consider zoning the best approach 
to pollution control. 

True, that method of 
agencies know where they stand, and it is a simple basis 


uses abuses of water. 


regulation lets waste-producing 


for administering a control program. But it has these 
shortcomings: 

1. The 
uniform throughout the zone. 

2. The effects of pollution are not dispersed uniformly 


uses of waters within a zone are by no means 


throughout a zone. 

3. The zone plan does not properly recognize that the 
need for economical waste disposal is just as exacting as 
the need for protection of water quality for beneficial uses. 

4. A zoning program tends to be fixed and does not 
lend itself to a program of reclaiming lost water or up 
grading a degraded area. 

In view of those faults, the 
advoeate a pollution-control 
aecount the following key factors: 

1. The total interest in a control 
nomical waste disposal as well as preservation of beneficial 


California 
which 


water experts 


program takes into 


involves eco 


scheme 


uses of water. 


EDITORIALS 


2 recognize 


Requirements as to waste disposal must 
bacterial, 


sufficiently 


the area of influence of waste with respect to 


physieal and chemical effects and be only 

severe to protect some beneficial water uses 
3. Aceount must be taken of the 

planned quality of a receiving water. 


reached by 


present and future 


4. Requirements must be logieal analysis 
of the pertinent factors. 
5. “Pollution” should be 


water quality which unreasonably affects such waters tor 


restricted to impairment ol 


beneficial use. 

6. Aecount must be taken of the fact that ground waters 
are of paramount importance and that damage to them 
is long-lasting, whereas surface waters recover quickly when 
the source of contamination is removed. 

With these 
fornia Water 
tematic analysis of 
used in arriving at appropriate requirements, 
tions would be no more severe than necessary, and they 


major considerations as a basis, the 
Pollution Control 


waste disposal 


Board proposes as} 
this to be 


The restrie 


problems, 


would be based upon comprehensive technical, economic 


and soecial-benefit data. 
Properly administered, such a control program should 
And it should protect the publie 


Imposing un 


be fair to all concerned. 
both 
necessary burdens on processors and municipalities 
Incidentally, complete details on the proposed Califormia 
control. program from the State Water 
Pollution Control Board, State Office Bldg. No. 1, Saecra- 


interest, present and future, without 


ean be obtained 


mento, Calif. 


s Railroads Take Plausible Step to Reduce Shipping Damage 


Association of American Railroads has made a move 
which not only will help the carriers but will benefit food 
processors and distributors in more ways than one. 

AAR has hired a canned food specialist, Eugene J. 
Kraska, to investigate the causes of damages to canned 
goods in shipment and to suggest preventive measures. 
With his knowledge of canned foods-——and he has 
laboratory—Mr. Kraska undoubtedly will come up with 
constructive proposals. These will enable the railroads and 
canned 


his own 


damage to foods. 


with the 


food reduce the 
Certainly this 
totaling $7,728,327 in 1948. 
percent over 1947, and the loss went still higher in 1949. 

As part of his work, Mr. Kraska_ will railroad 
inspectors in the performance of their duties, and will be 


processors to 


done, what losses 


This was an increase of 20.4 


needs to be 


assist 


for consultation at where canned foods 


He also will cooperate with ean 


available points 


are received in volume. 


manufacturers and trade associations, and in some ¢ases 


will even visit canneries and suggest 
reduce the denting of cans and improve casing technics 


practices which will 
and preparation of ears for loading 

AAR is to be congratulated on this step. It not 
will curtail eeonomie waste, but will result in better canning 
However, where the damage results from 


noly 


plant practices. 
poor practices or negligence on the part of the shipper, the 
fault is likely to be placed where it belongs. So wise shippers 
will make certain that canned goods go into the ear in good 
condition, and that the load is properly placed and prepared 
for the bumps and jerks which are to be expected in its 


ride over the rails 


# National Science Foundation Ought to Look Beyond Nutrition 


Now that the National Science Foundation has been 
legislated into being, the question arises as to what it will 
mean to food processors. 

The function of this agency is one of stimulating and 
coordinating government spending for long-range funda 
mental scientific research. It will have no laboratories of 
its own. Its appropriations will be used solely as grants 
for scholarships and for research in existing institutions. 
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One must look upon NSF as an extra “top” ageney which 


will “correlate scientifie programs undertaken by indi 


viduals and publie and private research groups, including 
programs of Federal agencies.” 

There is no indication as to how much attention NSF 
will pay to food. Much depends upon the director and 
the 24 members of the National Science Board. It 


a fair assumption, however, that NSF will be interested 


seems 
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in nutrition research, as this fits into the “welfare state” 
line of thinking. Such research can, of course, be bene- 
ficial, as has that financed by food processors and directed 
by the Nutrition Foundation. But it is highly desirable 
that NSF’s concept of food problems go beyond nutrition. 
For example, a great deal of basic research needs to be 
done on the need for and effects of chemicals in food, 
including those picked up from the soil, those contained in 
insecticide residues, and those added as preservatives and 
conditioners, 

A second broad food problem is that of allergies. Either 
there is widespread, if mild, suffering from food-induced 
allergies or the medicoes are kidding a lot of long-paying 
patients. Many people are allergic to processed products, 
and sooner or later the industry will have to face this prob- 
lem squarely. Yet, extensive basic research on allergies is 
outside the financial means of most food companies. 

There is at least one food processing method which 
needs a lot of fundamental research. We refer to dehy- 
dration. This is particularly important. In wartime there 
will be a big demand for desiccated foods of good quality, 


just as there was in World War II. In peacetime, dehy- 


dration offers tremendous economic advantages through 
low-cost packaging, shipping and storage. 

In addition to dehydrated foods, the QMC has unsolved 
food processing and packaging problems by the score. 
If NSF could help develop the answers to some of these 
through basic research, it not only would be helping to 
prepare us for a national emergency, but would be con- 
tributing to peacetime progress in food processing. 

Yes, there are a lot of useful things NSF could do for 
the food industry, but we don’t believe technologists in 
the food laboratories should fold their hands and wait 
for the job to be done. As yet, NSF is nothing but a piece 
of legislation. And unless it is operated more efficiently than 
many government agencies, its $15,000,000 annual fund 
may produce only about $5,000,000 in worthwhile research. 
Even at best, its funds will be spread pretty thin over the 
total area of science. 

Nevertheless, the National Science Foundation could be 
a very useful force, if capably directed and if operated 
independently of politics and pressure groups. We still 
are in the elementary grades in respect to fundamental 
scientific knowledge. 


# Role of Food Technologists in Wartime Should Be Clarified 


From all surface indications, it appears that those in 
control of the military destinies of the USA have forgotten 
food World War II. 
Or perhaps this important lesson was never learned at 
all. Already the that 
Food Technology as a profession is again to be omitted 


will 


the role of the technologists in 


signs are beginning to indicate 
from the list of specialized professions that 
a great need in any future national emergency. 

A discussion of the problem with the higher military 
authorities has revealed a strange—even erroneous— con- 
cept of the role of the food technologist in war. Also, 
Selective Service seems to think that any attempt to use 
a food technologist at his highest skill is merely an effort 
“to take 
This viewpoint also is shared 
officers. the 
seems to have had less experience with sub- 
is under- 


serve 


to exempt a young man from military service 
rifle off his shoulder.” 
by certain Quartermaster 
(JM top brass 
sistence than other QM matters, the 


the 
Since some of 
viewpoint 
standable, though not excusable. 

Let 


s need 


there 
Forces. And 


civilian 


it be definitely stated that in any war effort 


for food technologists in the Armed 


also is need for food technologists in the 


there 


industries that are engaged in providing subsistence for 
The further need for food technologists 
in the operation of civilian food processing industries 
will not be discussed here. 

Even at the risk of inviting misunderstanding, it should 
also be stated that the number needed in the Armed Forces 
is usually less than the number needed by the food proc- 
essors who are working on war contracts. It matters 
little whether these food technologists are in uniform or 
in mufti. What does matter greatly is whether the men 
in uniform are available for food technology or whether 
they have been assigned to M.P., K.P., Transportation 
Corps, aviation units or what-not, where it is well-nigh 
impossible to get them into positions in which they ean 
be of maximum service as food technologists. 

This appears to be a problem to which the Institute 
of Food Technologists should devote a considerable amount 
of attention and correction of the erroneous 
thinking before it becomes late. The fact that the 
Executive Secretary of IFT has had a long military career 
should help the organization to proceed with dispatch to 


the military. 


secure a 


too 


a correction of the anomalous situation. 


e Instruments Are Valuable Tools—If You Use Them Right 


modern 
where one 


Instrumentatior 


factory. In facet \ re getting to the point 
to obtain records of processing 
conditions. And in the trend to higher productivity and 


quality, instruments applied 


expects to use inst 


more and more to 
automatic process contro 
But 


step in getting smoother ar 


first 
‘conomical plant opera- 
accomplishes little 
trained to take 
And 
an instru- 
» plant head- 
a short time but delays the ¢ lication of proper 


mere 


installation of instruments is only the 


tion. Installation of 


preci 
unless equipment operators are carefully 


readings and then do somethir some- 


times an automatic continuous 


is like an aspirin table 


ment 
ache for 
ive 


measures, 


correc 
As instrumentation and automatic control are developed 
anagement or in 


he control laboratory who h: le respor ty for check- 


in the plant, there must be someone in n 
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ing on these new aids to good work. First, it must be de- 
termined that the instrument or control device is accurate 
and is maintained in good operating condition. In larger 
plants, this may be done by an instrument specialist, while 
smaller plants often utilize the services of instrument manu- 
facturers. Second, there must be a regular record made 
of readings or performance on critical processes, and here 
is where a recording instrument pays off. And then— 
most important of all—some competent technical review 
must be made to see whether the overall result which can 
be expected is being achieved, as well as whether process 
conditions are fluctuating beyond safe limits. 

Good instrumentation is an extremely valuable tool. But 
management should be sure that competently trained 
workers and supervisors take advantage of this modern 
facility. Only then will you get the maximum dollar benefit 
from it through better quality, cheaper production, better 
working conditions—or perhaps all of these. 
JOY , 1950 
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PRACTICAL IDEAS 


Four Hints for Glass Jar Users 


Lost operating time, breakage of containers, and per- 
sonnel accident hazards have been reduced through four 
innovations at the Taylor Reed Co., plant, Glenbrook, 
Conn. 

All four of the practical ideas concern the handling of 
glass jars. The first deals with “shock breakage”, the 
second and fourth with breakage from jamming caused 
by stoppages on the line, and the third with breakage 
resulting from jars toppling on the conveyor. Here are 
the details: 


Air-Blower Eliminates Shock 


By subjecting glass jars to heated air currents as they 
enter the cleaner, shock breakage has been avoided entirely. 

When the jars are brought from the warehouse during 
eold weather and filled with a hot substance, excessive 
breakage due to shock may occur. If the eases of jars 
can be brought from the warehouse and stacked in the 
packaging department long enough to warm, the breakage 
will be less. But this delay is not always convenient. 

On the company’s chocolate syrup filling line, the empty 


HOT-AIR UNITS take chill off incoming jars. 


jars pass through a cleaner and labeler and are then filled 
with hot syrup and closed. Breakage due to shock during 
the winter was excessive, and here space did not permit 
gradual warming in the packaging department. 

The remedy was found in cutting away a section from 
and attaching small 


ends of the cleaning machine 


These throw hot air on the cold Jars entering 


both 
unit heaters. 
the machine, heating the jars rapidly but not fast enough 
to produce shock. 

Cost of the 
compared to the cost of broken jars and lost time. 


heaters and their installation was small 


Side Shelf Prevents Jamming 

Attachment of a simple fiberboard shelf to the conveyor 
connecting the labeler and the washer prevented bottles 
from backing up and causing breakage in the washer. 

On the “Cocoa Marsh” production line, the sequence calls 
for cleaning the empty jars, then labeling, filling, and 
closing. When the line was first in operation, stoppages 
oceasionally occurred at the labelling machine, causing the 
jars to back up on the conveyor from the cleaning unit. 

Frequently, these jams resulted in glass breakage in the 
JULY, 1950 
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$25 EXTRA FOR BEST ITEM 


You are invited to submit Practical Ideas. You will 
be paid at regular rates when your item is printed and if 
it is judged best for the month you will get additional 


pay of $25. 

Selection of the best contributed item will be made by 
a group of 200 readers each month, and the item title 
and author’s name will be cited (see below). 

Practical Ideas may describe any type of device or 
method recently developed to solve a problem, speed an 
operation, or make some task easier. They may con- 
cern factory, laboratory, warehouse, or power-plant 
operations in the food industry. Ideas on management, 
maintenance, and trucking or shipping also are suitable. 

You need not be an experienced writer or draftsman 
to submit these ideas. The text will be edited and 
sketches converted to finished drawings. 

Send your items to: Practical Ideas Editor, FOOD 
INDUSTRIES, 330 W. 42nd St., New York 18, N. Y. 


A 


MAY PRACTICAL IDEA voted best was “Four Screw 
Trough Conveyor Hints.” It was submitted by W. A. 
Reed, Plant Engineer, Taylor Reed Co., Glenbrook, 
Conn., and Ivan C. Miller, FI Consultant. 





GIVES LEEWAY for jars at critical point. 


took time remove the broken 


And it 
always an accident hazard 
avoided by 


washer 


Jamming was removing a section of the 
outside guide rail along the chain plate conveyor leaving 
When there is no stoppage 


ner to feed the labeler 
In the event of 


the « 
ahead, jars pass the gap without exiting 
a stoppage, jars overflow through the gap onto the fiber- 
board shelf. 

This shelf rests on straps welded to the frame. A good 
number of jars can collect here before any are crowded off. 
Usually the operator can stop the machines before any 
jars crash to the floor. 

If the backing-up is due to line failure and is not noticed 
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by the operator, the crash of the first jar on the floor warns 
A few jars broken on the floor can be swept up in 
time, as compared to the delay in removing broken 


him 
quick 
glass from the machine. And the accident hazard is far less. 


Fallen Jars Removed Automatically 

Man-hours are saved, operating time is increased, and 
losses were reduced by installing a simply con- 
that fallen 
from the glass-pack production lines. 

rhe 

idy sum in the eourse of a year. 


breakage 
structed device automatically removes jars 


fallen jars in themselves often represents 


The value of lost time 
can be 


eost ol 


caused by broken jars jamming machinery many 


times as much 


(utomatie removal of fallen jars on a feed line may result 
in some breakage, but this totals less than when a fallen jar 


TOPPLED JARS just roll out of way. 


jams a machine. Here, many other jars may be broken be- 
fore the machine is clear again. 

One of the company’s special removal devices is set (see 
photo) at the junction of the unserambler and chain-plate 
teed belt 


a portion of the outer guide rail, one and a half times the 


A plate bridges the Space hetween the two, and 


has been bent outward 
the 


wide enough 


height of the jar, 
The gap 
the 


frame 
guide rail is jar 
side to Meanwhile, upright 
jars slide onto the bridge plate and are transferred to the 


thus formed between unserambler 


and outer just for a 


traveling on its roll through 


chain-plate feed line 


Accumulator Steps Up Production 

By building a unique accumulator for its chocolate syrup 
the reduced jar 
toppling and breakage 

The 


closing operations, which are 


line, company has increased output and 


filling and 
Operation of the 


jars (1- and 2-lb.) are labeled before 


continuous 
labeler is intermittent, since it 


the supply ot labels, 


nust be stopped to replenish 


for other adjustments Speed 


and 


of the labeler exceeds that of filler and capper 
To prevent interruptions in filling and closing, some 
necessary to 


Further, 


jars labeled at a 


provision was accumulate a supply of clean, 


labeled jars unless an accumulator was installed 


to absorb fuster rate than the filler could 


handle torn labels, and breakage would result. 


500 or more jars (number depending upon jar 


jamming, 
accumulator was designed and built to accommodate 
size ) It 
eonsists of ten paralle| chain-plate conveyors, each approxi- 
10-ft 
opposite directions 


Iwo shafts are installed at opposite ends of the aceumu 


mately long, with adjacent conveyors traveling in 


lator, each with a separate motor drive Ten sprockets 


1220 


CONVENIENT table unit has capacity of 500-plus jars. 


Every other pulley is driven 
The chain 


are mounted on each shaft. 
with the shaft, the alternate pulley is an idler. 
plate conveyors travel around these sprockets onto angle 
Iron tracks, which provide a smooth conveyor surtace. 
Sufficient slack is provided below to permit the con 
veyors to dip into water in a trough underneath, for self 
shuttled between 
shifted to 


cleaning. Jars are demountable guide 


rails, which can be accommodate varying Jar 
sizes. 

At the end of a day’s run, the accumulator, filled with a 
supply of labeled jars, is ready to start the next day’s 
With 
this type of accumulator there is no need for unseram- 
bling.—W. A. Reed, Plant Engineer, Taylor Reed Co., 
Glenbrook, Conn., and Ivan C. Miller, Editorial Consultant, 


“Food Industries”. 


15” 
; 
I, 
Hage 


operations. These are protected by a metal awning. 























Sample Testing Simplified 


An especially satisfactory method has been found for 
the weighing and transfer of finely divided test samples. 
In determining nitrogen in fish meal by the Kjeldahl 
transfer of the weighed material to the flask 
without is difficult. This step can be simplified by 
weighing the sample in a small glass cell and then trans- 


method, 


loss 
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ferring the cell with its contents to the Kjeldahl flask 
by means of tongs designed for that purpose. These tongs 
(see sketch) can be fashioned from a medium spring 
steel rod, 
cells can be from flat-bottom shell 
Usually, these vials as purchased are too long. They may 
and convenient length—20 to 40 
mm. will be satisfactory. 
For when weighing 
be made by cutting a suitable length of a second vial, the 


Glass made vials. 


be eut dressed to any 


use volatile materials, a cap can 
inside diameter of which matches the outside diameter of 
the weighing cell. 

This same technie can be used in the transfer of precisely 
weighed materials to containers of other types than the 
Kjeldahl flask.—Based on “Commercial Fisheries 


Review,’ December 1949. 


item in 


Canvas Belting Solves Transfer Problem 


Addition of a piece of canvas belting at the point of 
transfer between a dewatering screen and a flight elevator 
has effected positive collection with a minimum of bruising 
of peeled fruit in the Fisher Spiegel Co., plant in Geneva, 
Ohio: 

After apples are 
they are elevated to a 


peeled, cored, washed and inspected 


crusher and continuous cooker 











~~ Wood scropers 
ottoched fo chain 


1 a 
Convos- & 
belting 











for processing into apple sauce. Leaving the dewater- 
ing sereen, apples fall onto the elevator and are carried 
up an incline to the erusher by wood blocks attached to 
the chain drive. As originally installed, many of the 
apples lodged in the foot of the elevator while the wood 
blocks were rounding the sprocket pulley at the bottom. 

This difficulty was easily overcome by attaching a piece 
of canvas belting (see sketch) inside the conveyor trough, 
PREY ; 1950 
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YOUR MR. Fi HAS BAG OF TRICKS 


Continuing our comment on what 
your Mr. FI can do for you, here 
are a few hints on picking the Prac- 
tical Idea cell of his brain. 

As you well know, it takes a lot 
of “little engineering” to make a 
plant run smoothly. And by applying practical ideas to 
specific operations, you can save labor, break bottle- 
necks, eliminate chronic trouble, avoid product damage 





or improve sanitation. 

For instance, a simple idea like the canvas belting 
trick described on this page: Just a bit of belt fabric 
in the right place, and products formerly damaged, 
if not entirely lost, in spills at a conveyor transfer, are 
caught in good shape and fed back on the line—all 
automatic, no pick-up labor needed. 

In fact, most practical ideas are simple little things, 
so easy that when your Mr. FI calls something to your 
attention you will wonder why you didn’t think of it 
yourself. But no one can think of everything. And 
often you may not realize that there is room for tm- 
provement until someone tips you off, 

There is no doubt that Mr. FI can steer you toward 


the answers to some of your problems—The Editors. 





thus covering the opening through which the apples were 
escaping. Now, apples collect in the pocket formed by the 
belting and are emptied onto the conveyor by the wood 
blocks as they travel underneath the belting. In addition 
to preventing fruit escaping at the bottom of the conveyor, 


the belting also serves as a cushion. 


Cool Bath Retains Sliced-Spud Quality 


Installation of a 1%-hp. refrigeration compressor and 
water-cooling coils in the prepackaged sliced potato proc- 
essing line has assured uniformity of product and plugged 
a serious profit-leak for the Lunch Co., St. 
Louis, which packs 2,400 acetate bags of pre-sliced potatoes 
per day, ready for French frying. 

Soon after the line was set up, a serious problem had 
developed. Shiced 
fresh and crisp were wilting in the hot and humid weather, 


Kaufman 


potatoes which should have remained 
before they could be sealed into cellophane bags and placed 
under refrigeration. The result was deteriorated appear- 
ance and rapid spoilage. 

Source of the 
in which water 
correct the 
immersion coils connected to a 144-hp. refrigeration com- 


trouble was traced to the soaking tank, 


was admitted at room temperature. To 


condition, there was installed a set of two 


pressor. 
Now, a temperature between 30 and 40 deg. F. 
tained as desired, the “cold bath” 


treatment of the potatoes has kept the product at maximum 
with 


is main 


and combined with 


with excellent eye-appeal and spoilage 


Robert A, 


erispness, 


eurbed. Latimer, Denver, Colo. 





V-Belt Unscrambler Patented 


Island Equipment Corp., Long Island City, N. Y., 
has called attention to the fact that it holds 
Patent No. 2,389,696 on a V-belt unscrambler similar 
to that Practical Ideas de partment 
of the April issue of Foop Inpustrirs, Page 87.—The 
Editors. 


our 


described in the 








Food Equipment 


Automatically Packs Canned Beer in Half-Dozens 


a new machine that auto- 
six. The first model 
was recently installed in the brewery of Drewrys Limited at 
South Bend, Ind 
Cans approach the 


Details have been released for 


matically cartons canned beer in f 


in a single major lane, standing 
upright, then enter a rotary separator that divides the flow 

Each lane leads to a star-wheel 
Then, the 
earton (which has been automatically taken from the maga- 


unit 


of eans into three lanes 


feed, and each feed takes two cans from its lane. 


zine and erected) receives two cans in succession from three 


mooth, continuous flow. 


rhe cartons + in two forms—with four flaps to form 


a completely closed unit, or with three flaps and a hand-hold 
in the top panel for easy carrying 


Sealed cartons are discharged into a eon- 


veyor and are held for approximately 25 see. to allow the 
conveyor, the 
rles and discharged two 


compression 


adhesive Leaving the compression 
cartons can turned at right ang 


abreast, or singly. 


The can divider has been tested at more than 550 eans 


And the 
ninute tf 


per minute speed ot the cartoner is well above 


300 cans per required 
the can 
Another 


Safety switches are provided throughout. If 


supply fails, a limit switch shuts off the machine 





Want More Information? 


It’s free—and easy to get. Say for example, you 
want added details on the item marked “B” here on 
page 90. Just turn to one of the special Reader Serv- 
ice postcards inside the front cover and circle the 


90B. 


needed. 


Sign at the bottom and mail — no stamp 
Then the extra information will be on its 


way to you. 





News 





A 


safety switch shuts it off if an out-of-round can enters 
the divider. The unit is also stopped if a carton blank 
proves defective and fails to open, and a gate is provided 
at this point to enable the operator to replace the carton. 

Each star-wheel pocket is provided with a detector that 
will stop the machine if a can is omitted. By this means, 
a full carton can be guaranteed.—Rockwell Packaging Ma- 
chines, Inc., Box 314, Hudson, Voas 


“Poly” Continuously Heat Sealed B 


Recently developed is a method of continuously sealing 
polythene (pelyethylene) film. 

This development makes use of specially prepared finishes 
containing fine “Teflon” tetrafluorethylene 
resin which, after fusing at 750 deg. F., will provide metal 
surfaces with a non-stick coating. 

For several years, sheets of Teflon have been used on 
bar sealers to eliminate the sticking of polythene film, but 
it was impractical to apply it in this form to a sealing 


particles of 


wheel for continuous operation. 

The rotary sealing wheel is aluminum with suitable heat- 
ing elements and thermostat control. Surface of the wheel 
is approximately 4 in. wide. are smooth and 
rounded. Teflon coated, the wheel is mounted in the eon- 
ventional position on a standard heat-sealing bag machine. 


Edges 


To control accurately the pressure against the forming 
plate, the wheel is counterbalanced with an adjustable 
weight and the speed is regulated to the film travel over 
the forming plate. Cotton tape and sheet Teflon cover the 
forming plate at the point of contact with the sealing wheel. 
Recommended pressure of the wheel against the forming 
plate is approximately 11 lb. 

Under these conditions, it has been found possible to seal 
polythene in tubular form at speeds ranging up to 100 fpm. 
JULY 1950 
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At a speed of 65 fpm., satisfactory seals were made with 
2-mil polythene film at temperatures ranging from 350 to 
450 deg. F. Seals completed under these conditions are 
termed as strong or stronger than the body of the mate- 
rial itself. 

The method is reported adaptable to many sealing mech- 
anisms.—F. J. Du Pont de Co.. 
98, Del. 


Vemours Wilmington 


Backstop vs. Carrier ““Run-Away” A 

Bucket elevators, inclined conveyors, and similar equip- 
ment, prevented from 
away” by a new, simplified backstop. 


are “backing up” or “running 

The unit, a ratchet-type device, operates automatically 
when power interruption, overload cutout, or failure of 
the prime mover occurs. It can be mounted in any posi- 
tion on the head shafts of conveyors or elevators. 

As long as the shaft is turning in the proper direction, 
the pawl is entirely disengaged from the ratchet, elimi- 
nating drag, vibration and Immediately upon 
reversal, the pawl automatically engages the ratchet and 
locks the shaft in place. The position is then held until 
forward power is again applied, when the pawl pulls out 
of the ratchet teeth. 

The entire operation is reported smooth and positive, 
with no transmitted to the driven machine.—The 
American Pulley Co., 4200 Wissahickon Philadel- 
phia 29. 


noise. 


shoek 


Ave., 


Off-Weight Unit Rejected 


For checking eases, cartons and containers, a new auto- 


matic weight-classifying scale has been announced. 

This new unit, when installed in a conveyor system, will 
determine if filled containers are within a predetermined 
tolerance. It will whether a 
contains the proper number of units, and if each unit in 
the case is full-measure. 

Adjustable photo-electrie controls are fitted. The unit 
advances “correct-weight” cartons along the conveyor and 
it ean be adapted to either automatically reject “off-weight” 
cartons onto a separate conveyor, or to stop the main con- 
veyor until the case is manually removed from the scale. 
It can also be made to count the number of cartons and 
print their weight. 

This 
minute. It is 
weight of at least 15 |b. 


weight also indicate ease 


device will handle up to 15 containers per 
recommended for items having a gross 


Toledo Scale Co., Toledo, Ohio 


new 
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Air-Cooled Condenser Saves Water 


Particularly for use in water-short areas, a new unit 


known as the 
eliminate the necessity of using 


Unicon has been devel ped to completely 


water with refrigeration 
compressors. 

The development came about because an increasing num 
ber of communities are adopting restriction policies limit 
ing the use of water with compressors for both commercial 
refrigeration and air conditioning. 

New unit is a self-contained remote-type air-cooled con- 
denser. It consists of a coil, housing, motor and fan, and 
it is being fabricated in six sizes, ranging in capacity from 
% to 5Y% ton. 

Any air-cooled unit requires an ample supply of cool 
air, hence the hot air leaving the condenser should be 
removed from the area. It is not necessary to mount the 
unit next to the compressor; it 
placed near a window, wall opening, or in any well venti 
lated space within reasonable distance from the compressor. 
For outside mounting, the unit can be furnished with a 
special protective hood for the motors. 

In conventional air-cooled units, the compressor motor 


may be advantageously 


must provide power for both the compressor and condenser 
fan, which reduces compressor speed and capacity. 
the new equipment uses individual motors and fans (twin 


Since 


fan unit is seen in photo), the full capacity of the ¢om- 





DON’T MISS THESE... 


Sanitation stressed in a pump assembly which has 
a new type self-draining base Page 92 
Compact grader for berries is sanitary, has high capac- 
ity, requires minimum of floor space Page 92 
Delivery truck has hydraulically-operated refrigera- 
tion system driven by its own power take-off. .Page 94 
Bakery pans are handled in ‘‘batches’’ by a new labor 
saving cleaning machine 


AND WATCH FOR... 


Injection of correct amount of ‘‘ pickle’ 
simplified and speeded by new balance. .In August FI 


? into meats is 


Single operator machine can pack up to 180 consumer 
units into shipping bags every minute. .In August FI 
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pressor can be used for refrigeration, the same as with a 
water-cooled condenser. 

The unit can also be used in conjunction with a 
present Here, its will 


result in a large saving in water with no loss of refrigeration 


new 


water-cooled condenser. addition 


capacity. The compressor will operate as air-cooled except 


during peak loads, when the water-cooled condenser would 


eut in on high Kramer Trenton Co., Trenton, 


V. J 


pressure, 


Unscrambles Tumblers at High Speeds A 


Wide mouth tumblers and other types of tapered con 
tainers can now be unserambled at high speeds by a newly 
developed over plate 

In addition to handling these tapered tumblers  effici- 
ently, the unserambler can also accommodate conventional 
round containers, ovals, flasks and various odd or irregu 
lar shaped containers. 

Principal diffieulty encountered in the handling of groups 
or masses of tapered tumblers is their tendency to fall over 
or surge upward away from the conveyor belt when they 
This difficulty the 
than its the 


containers tend to ride upward against each other along 


are crowded together arises because 


mouth of the eontainer is wider base, and 
their tapered sides, 

In the new development, a steel plate is carefully loeated 
above the moving belts of the unscrambling table so that 
its undersurface just clears the tops of the tapered tum 
blers. This plate prevents the tumblers from either tipping 
over or pushing upward 

It is 
particular size of 


7-01 Bridge Plaza No., 


sult 
eontainer.—Island Equipment Corp., 
Long Island ¢ ity i; N. :. 


provided with vertical adjustments to any 





Sanitation Stressed In Pump Assembly B 


This direct drive deluxe model pump is mounted on a new type 


Pump and base are made of highly polished 
Motor is 


Paul, 


self draining base 
enclosed, has 


Minn 


alloy which is easily kept clean totally 


a baked enamel finish.—Vaterous Co., St 


1224 
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Compact Grader Has Big Output 


This new sanitary berry grader is especially designed for 
high capacity with a minimum of floor space required. 
The unit, 4x4 ft. 
2 to 6 ton per hr. capacity, based on the type of berries 


without flumes or conveyors, has a 
91 
to be graded. It is termed completely sanitary, since no 
product comes in contact with base metals. 

Grid offer a unharmful to the 


berries in the process of grading. 


bars smooth surface 


Change of grids is 
quick, there being only four bolts holding each, grid. 

action of the effected through four 
Grid frames are linked to balance each other 


Grading grids is 

eccentrics. 

in action and give a staggered design to the elliptical 

This action assures a close grade with 
fruit. 

One grader makes three separations. Large fruit is dis- 

g from lower, and 

small fruit passes through both grids. Thus, the larger 

and softer fruit is taken out first to prevent damage and 

other two 


motion of the grid. 
least damage to the 
from grid, medium grade 


charged top 


eliminate interference with the separation of 
grades, Smallest and hardest grade is collected at bottom 
in a pan, flume or conveyor. 

To distribute berries to sorting tables or other processing 
machines, grader can be fitted with conveyors or flumes.- 
Canning Machinery Co., 4525 S. W. Lee St., Portland 
19, Ore. 


Dries Delicate Materials D 


For drying materials, even while frozen, a new unit uses 
a radiant heat souree. The machine is especially suited to 
the drying of those types of foods where heat sensitivity 
is an important factor. Materials dried while frozen are 
unchanged chemically. 

The method uses infra-red radiation in certain very effec- 
tive wave lengths in the “fundamental vibration region” 
where radiant energy is absorbed selectively by different 
materials, depending on the chemical composition of the 
material. 

Thus it is possible to seleet radiation in the region where 
the greatest percentage of the total energy will be absorbed 
by the water in the product to be dried. This is an ideal 
method for driving off the water and thus drying materials 
which are damaged by temperatures above 100 deg. F. 

Material may be in glass containers or on special trays 
with bottoms allowing passage of this radiation, whieh is 
applied only through the bottoms of the trays. 

While large installations are likely to be tailor-made for 
individual product requirements, a compact, general 
purpose, self contained unit is available for laboratory or 
small-seale production use.—Developed by Deep Freeze 
Corp.; manufactured by Proctor & Schwartz, Inc., Phila- 
delphia 20. 

JULY, 150 


FOOD INDUSTRIES, 





FOOD CHEMISTS AND TECHNOLOGISTS: 


Your information on the vital subject of colors is net complete 
without this booklet, a copy of which awaits your request. 
These 26 pages of technical data were prepared by our staff for 
the new edition of “Encyclopedia of Chemical Technology”. 
Now in handy reprint form, this valuable information is being 
distributed to friends of H. Kohnstamm & Co. 

The booklet is yours for the asking... just attach the coupon 
below to your company letterhead... 

We manufacture flavors and colors especially formulated for 
every type of food product. Perhaps our laboratories can show 
you how the right color and flavor can increase the saleability of 


your product. 


FIRST PRODUCERS OF CERTIFIED COLORS 


HkonnsTansn & CO..inc. 


89 PARK PLACE, NEW YORK 7 11-13 E. ILLINOIS ST., CHICAGO 11 
4735 DISTRICT BLVD., LOS ANGELES 11 


ATLANTA + BALTIMORE +» BOSTON + CINCINNATI + CLEVELAND » DALLAS + DETROIT 
HOUSTON + INDIANAPOLIS + KANSAS CITY, MO. + MINNEAPOLIS + NEW ORLEANS 
OMAHA + PHILADELPHIA + PITTSBURGH ~« ST. LOUIS + SAN FRANCISCO 


FOOD INDUSTRIES, JULY, 1950 


CONTAINS: Full description of food, drug 
and cosmetic color regulations « Tables of 
solubility ¢ Tables of fastness « Blend formus 
las for certified colors « Table of certified 
colors (128) with official, trade and chemical 
names, manufacturing process, shade and 
typical applications. 


r 


Gn meivexiary 


z P 
One Hundredth wide dy 
ne Aundredth od 


Pt ee ren aiee abe ee en en ae eee 
Clip to your letterhead please. 


HM. KOHNSTAMM & CO., Inc. 
89 Park Place, New York 7, N. Y. Dept. F-2 


Please send me your booklet on Certified Colors 





NAME OF COMPANY 


ADDRESS 





YOUR NAME__ 











WATERPROOF 


Laminated Textile 


They are ideal for products needing 
special protection against contam- 
ination, sifting, or loss or absorption 
of odors or moisture. Bemis Water- 
proof Bags are resistant to oil, acid, 
tears, punctures and insect infesta- 
tion. They’re economical, too. In- 
vestigate. 

BEMIS BRO. BAG CO. 


WATERPROOF DEPARTMENT 
408-C Pine Street © St. Lovis 2, Mo. 


MAIL THIS COUPON NOW 


BEMIS BRO. BAG CO., Waterproof Dept. 
408-C Pine Street, St. Lovis 2, Mo. 


Send information about Bemis Water- 
proof Bags for 


Nome 
Company 
Street_ 


Zone. State. 


2 
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Delivery Truck Powers 
Its Own Refrigeration A 
Many delivery benefits are offered 
by a new hydraulically-operated truck 
refrigeration system which is driven 
by the truck’s own power take-off. 
It is a wholly mobile unit which gen- 
constant, controlled tempera- 
tures every minute the delivery truck 


erates 


is on the road. 

Greatest saving reported for the 
fleet owner is in weight reduction. 
Use of take-off and the hy- 
draulic operation reduces number of 
refrigeration-unit parts, thus saving an 
approximate 1,000 lb. with the average 


power 


body. 

New system also extends the truck’s 
delivery area by enabling combination 
of night transport with daytime de- 
liveries. Overnight charging is elimi- 
nated. 


Faster temperature build-downs are 
reported, bringing interior of body to 
desired low temperatures in quick time 
after starting the truck before morn- 
ing delivery. 

For periodic defrosting and clean- 
ing, 4 hr. pull-downs are possible. 

Mechanically, the 
and hydraulic system are independent, 
Condens- 


condensing unit 


for simplified maintenance. 
ing unit, located at the lower left front 
corner of the body, slides in and out 
for fast maintenance. Mounted beside 
the small fluid motor is an auxiliary 
electric motor for emergency use. Tem- 
perature controls are easily accessible 
just inside the aecess door. 

Installation of the new system re- 
quires no chassis alterations, which al- 
lows for greater resale value of chassis 
and permits truck guarantees to re- 
main in foree—Batavia Body Co., 
Batavia, Ill. 





ZERO ADJUSTMENT 
~- SPRING ASSEMBLY 
__———~* COMPENSATING 


ED 
WITHIN SPRING 
. 


Pressure Transmitter 
Has 1,000 Ft. Range B 


It is now possible to measure and 
transmit up to 1,000 ft. the smallest 
of pressure changes with an accuracy 
Used is 


ot 4 pereent of 


range span. 


FOOD 


the new force-balance type Transaire 
Pressure Transmitter, developed as a 
companion to a similar temperature 
transmitter. 

A few of the instrument's outstand- 
ing features are described below. 

Narrow range spans of 20 to 40 psi. 
are available over range limits of 35 to 
415 psig. with sensitivity of .1 percent 
or .02 or .04 psi., depending on range 
span used. 

Volumetric type pressure system has 
Type 316 stainless steel connection and 
pressure sensitive diaphragm. The 
solid filled system was incorporated 
into the design as a means of protect- 
ing the relatively thin and sensitive 
metallic diaphragm in the capsular 
chamber from process materials that 
might have a corrosive effect. 

Regardless of the pressure range or 
span, the output of the transmitter 
is always linear from 3 to 15 psig. This 
1950 
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calibration feature eliminates the 
necessity for individual calibration of 
matching receivers or receiver-con- 
trollers. Instrument transmits an out- 
put pressure which is proportional to 
the measured pressure with an accuracy 
of +0.06 psi. 

Operating ranges can be varied by a 
simple screwdriver adjustment. Con- 
tinuous adjustment of any range span 
can be made within the range limits of 
the instrument. 

When operating conditions vary or 
it is necessary to transfer the instru- 
ment from one application to another 
having an operating range beyond the 
range limits, the transmitter’s spring 
subassembly ean be changed.—Taylor 
Instrument Rochester 1, 
Ap 


Companies, 





Bakery Pans Cleaned 
In Automatic Unit A 
bun, cake 


handled in 
automatie 


Bread, and sweet-goods 
pans are 


labor 


“batches” by a 


new saving cleaning 
machine. 

In this “Pan 
basket of dirty pans is placed on a 
aw” platform and is mechanieally 
agitated 160 


solution. 


Dip” machine, the 


oe 


times per minute in 


cleaning Dual agitation of 





Feeds Small Quantities 5 
Construction in various types of chrome- 
nicke] steel adapts this reagent feeder to 
the food processing industry. Feeder ca- 
pacity ranges from 2 drops to 2 liters per 
min.—The Clarkson Co., 564 Market St., 


San Francisce 
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NEW Machine 


with Automatic Feed 


for wrapping 4 pound units of crackers 


with or 


Wrapped in tl 


without easy-opening tape 


Automatic feed 
counts 14 pound unit. 
REJECTS ANY 
BROKEN CRACKERS. 


Machine can be built for 
heat-sealing cellophane 
or waxed paper. Printed 
registered material may 
be used, if desired. 


NEW YORK 
DENVER 


CHICAGO 


LOS ANGELES 


BOSTON 


SAN FRANCISCC 


SCHULZE-BURCH ORDERS 
ADDITIONAL BATTERY 


In a recent letter they said 
“We are 
with the over-all efficiency 


so well pleased 


and reduction of scrap that 
we are attaching an order 
for additional FA wrap 
ping machines 


New Model FA in plant of Schulze-Burch Biscuit Co. 


The performance of this new machine is truly out- 
standing — far ahead of former machines used for 
this purpose! It not only offers faster production 
with minimum labor, but insures better wraps and 
freedom from broken crackers. 

Crackers are picked up manually from a belt and 
placed in an inclined tray from which they are fed 
by gravity into the auxiliary feed. The auxiliary 


feed automatically rejects any broken crackers, 
counts out the proper number tor a quarter-pound 
wrap and deposits them into the feed conveyor of 
the wrapping machine. Under normal conditions a 
speed of 65 units per minute can be obtained. 

A new type, spring-mounted folding and sealing 
line in the wrapping machine moves in and out with 
the slig itest variations of products, avoiding break 
age in the wrapping process 

Machine can be built for heat-sealing cellophane 
or waxed paper and will handle printed registered 
material. Easy-opening tape can be incorporated in 
the wrap, if desired. 

This type of wrap is becoming more and more 
popular. And the new FA is the machine you need 


to produce it most ethe iently. 


Write or phone our nearest office 


for full particulars. 


PACKAGE 


MACHINERY COMPANY 


SPRINGFIELD , MASSACHUSETTS 


ATLANTA 
TORONTO 


DALLAS 
MPXICO, D. F 


CLEVELAND 
SEATTLE 
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WIRE BELTS 
Combine Movement with Processing 
Through Fire or Woter 


Cambridge Wire Belts shrug off extremes 
of temperatures, corrosive agents, torsion, 
strain and wear. They hustle rough, bulky 
objects through the most rigorous treating 
processes, or convey delicate products with 
maximum safety. 


Tempering, quenching, washing, baking, 
sizing, sorting, packaging, glazing; 
throughout industry, Cambridge Wire 
Belts are working at nearly every bulk 
material processing job. Each of these 
Cambridge Belts is fabricated in the 
proper mesh, weave, metal or alloy to do 
the job better, faster, safer and more 
economically. 


Let a Cambridge Field Engineer 
help you secure these advan- 
tages for your operation. 


A Cambridge "'Gratex'’ Wire Belt conveying 
baby food jars to a W. F. & John Barnes Junior 
Hydro-Mognetic Crate Loader and Unloader. The 
small-bottomed jars won't tip or trip when 
shuffled on this closely-woven belt 


Write for FREE copy of the 
130-page, illustrated Cambridge 
Wire Belt Catalog. It's an 
education in belt and conveyor 
design, applicati i iati 

and operation. 


Cambridge 
Wire Cloth Co. 


Dept. Q * Cambridge 7, Md. 





Wire cloth 
in rolls 


foal ea 
tq Also specialized 
te wire fabrications 
OFFICES IN PRINCIPAL INDUSTRIAL CITIES 


Look Under Wire Belting In Your Classified 
Telephone Directory 





both the work and the solution forces 
the chemical cleaner against and into 
all interior and exterior surfaces. 

This forceful shearing and serubbing 
action quickly removes rancid grease, 
fats, and 
other soils thus eliminating hand serap- 


charred earbonized dough 
ing 

Machine is construted in four differ 
ent sizes to fit the baker's 
Heating is by steam, gas, elec 
Agitating plat 
form can be operated by an air motor 
or electric motor.—Bakery Div., Mag- 
nus Chemical Co., Ine. Dept. FI Gar- 


wood 


cleaning 
needs. 


tricity or kerosene. 


Safe Water Cooler 
For Hazard Areas A 


For use in potentially combustible 
atmospheres is a specially designed 
new self-contained drinking water 
eooler. 

Unit may be installed with complete 
safety, it is claimed, in eustomarily 
restricted areas, such as grain process- 
ing plants and paint shops. Design of 
the cooler makes it impossible for any 
operating mechanism to generate static 
electricity, nor can the electrical system 
produce possible open sparks, which 
could cause an explosion in certain 
atmospheres. 

Referring to photo, compressor and 
hermetically sealed (2); 
terminal box (3), relay, 
thermostat control (4), and all eleetri- 
eal wiring and fittings (5) are enclosed 


motor are 


compressor 


in approved, explosion-proof housings 
conduit A 
unaffected by lint or dust 
increases the unit’s water 
Rated capacity 10.3 


and water eooled econ- 
denser (1), 
laden air, 


cooling ¢ therency. 
itside water pressure variations of 
as much as 20 to 85 lb. have no effeet, 


it is stated, on the ability of the cooler 


FOOD 


to deliver a smooth, even flow of drink- 
ing water. 

Available on special order are stain- 
less steei front and side panels, recom- 
mended for use where the cooler is sub- 
jected to corrosive atmospheric eondi- 
tions.—Temprite Products Corp., 47 
Piquette, Detroit 2. 


Heavy-Duty Agitator 
Serves Tank Row B 


Designed for bateh mixing and 
blending, a new heavy-duty liquid agi- 
tator is constructed for quick move- 
ment from one tank to another in a 
row. 

The unit was originally developed 
for paint tinting, an application re- 
quiring a heavy-duty, easily movable 
unit of this type. Tests indicate the 
new agitator will handle tinting in ¥g 
to 1/6 the time formerly required, and 
comparable results are predicted for 
tank operations in the food field. 

The agitator is a turbine-type unit 
containing all components necessary 
for complete and efficient batch mixing 
processes. It connects to the plant 
electrical supply. Mounted on casters, 
it rolls on a track from tank to tank 
as required. Correct mixing speed for 
each individual bateh ean be selected 
quickly with a simple variable-speed 
control. 

Shaft and impeller are raised and 
lowered in the tank hydraulically. To 
switch from one tank to another, the 
operator merely sets two levers, re- 
leases a floor lock, and wheels the unit 
to its new position. 

Unit is supplied in capacities up to 
4.5 hp. at the impeller. The maker 
recommends and supplies the correct 
electric motor and impeller size for the 
individual application. Shaft, im- 
peller and baffles ean be furnished in 
a wide variety of metals to suit indi- 
vidual process requirements.—Mixing 
Equipment Co., Inc., 1024 Garson 
Ave., Rochester 9, N. Y. 
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Two of several wool bins in the 
Hardwick and Magee Spinning 
Mili—built with KAM APAC, 


x) ON GUARD: 
K&M “Century.” APAC 


When raw wool or processed wool is stored in bulk, there's danger 
of fire—not only from external causes, but also from spontaneous 
combustion. That's one of the reasons the Hardwick and Magee 
Company, nationally known carpet and rug manufacturers, chose 
K&M APAC for the construction of these wool bins in their modern 
spinning mill. 


erected. And you sav* on maintenance 
costs, too, for K&M APAC doesn’t need 
even paint to preserve its attractive finish. 


K&M APAC —specially processed sheets 
of asbestos-cement— resists fire effectively 
and dependably. The smooth, hard 


INDUSTRIES 


finish of APAC prevents fibrous matter 
and dust from adhering to the surface— 
reduces materially the opportunity for 
fire to spread. And K&M APAC stops 
the other enemies of raw materials, also 
—weather, rust, rot, termites, and rodents 
can’t affect it. 


You'll like the installation economies you 
get from using K&M APAC, too. Sheet 
sections are large (4’ x 8’) and strong, 
but not bulky; they handle easily, can be 
cut and fitted on the job, are quickly 


ANatune made Asbestos... 


It will pay you to consider K&M APAC 
Asbestos-Cement Sheets for such needs 
as panels, partitions, sheathing, shaft 
casings, bins, in fact, for all flat surfaces 
both interio~ and exterior. APAC can be 
applied over insulation boards, wood studs, 
solid wood sheathing, steel or wood girts. 
It’s adaptable and economical—the perfect 
answer to flat surface covering problems. 
GET THE COMPLETE STORY —urite 


us for details and the name of your nearest 
distributor. There’s no obligation, of course. 


Keasbey & Mattison has made it serve mankind since 1873 


KEASBEY & MATTISON 


COMPANY ¢ AMBLER ee PENNSYLVANIA 
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THE BEMIS The Most 
DELTASEAL Economical, 


BAG 
PLUS Efficient 


DELTASEAL ‘Package 
PACKAGING or Your 


EQUIPMENT 
roduct 


Deltaseal® filling and closing is 
fast... mostly automatic... less 
handling. 


Deltaseal Bags have a neat, 
square, full-pack appearance . . . 
build easily into eye-catching 
displays. 


Crisp, brilliant Bemis printing on 
Deltaseals headlines your brand. 


Consumers like Deltaseal’s ex- 
clusive Pull-Cut-Pour Spout. 


Bemis Packaging Specialists 
help you get the smoothest, most 
economical service from your 
Deltaseal System. 


Ask the Bemis man for the 
complete Deltaseal story. 


Saaten® cksonville, Flo. « Kansas C€ Seah Annales ited phis ,, 
Louisville « Minneapolis * Mobile * New Orleans «New York city ““America’s No. 1 Bag Maker” 
Norfolk e Oklahoma py SS nens © AT © FNOOIE © Sh. 00 
Pittsburgh @ Salina e S ake City ¢ San Francisco Seattle 

ancouver, W« # agbigrrse ah RPA ington slif 
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Detects Fluorescent Soils A 


This small, portable, long-wave ultra-violet 
light is used like a flashlight. When beamed 
against equipment or into cans, it excites 
fluorescence in milkstone, fats, and ex- 
traneous soils not readily apparent to the 
eye. Light also detects rodent contamina- 
tion of stored materials.—Klenzade Prod- 
ucts Inc., Beliot, Wis. 





Equipment Briefs 


Stainless Steel Tubing B 

Suitable for use in connection with food- 
stuffs, a free-machining welded stainless tube 
is now being made. It resists most of the 
organic and a wide variety of the inorganic 
chemicals. Designated Type 303 this stainless 
tube is recommended for parts that must be 
fabricated by either threading, turning, or 
reaming. And it is suitable for making intri 
cate or difficult-to-machine parts where smooth 
surfaces are required. Tube is available in 
rounds and shapes from 4- to 44-in. o.d. and 
in all standard wall thicknesses.—The Carpen 
tet Steel Co., Alloy Tube Div., Union, N. J. 


“Extra Wide” Aluminum Foil 

Thin gage .00035-in. aluminum foil for 
packaging can now be obtained in standard 
widths of 50-in. Foil of this gage is tradition- 
ally used in combination with kraft, scrim and 
glassine papers for candy, cigarettes, frozen 
food over-wraps, and scores of other packaged 
commodities ~Alumis ium Co., of America, 
801 Gulf Bldg., Pittsburgh 19. 


Wraps Crackers D 

Now in successful operation is a new ma 
chine that wraps 3-Ib. ‘units of soda crackers 
and heat-seals them in cellophane without card 
board. After boing wrap] ped, units are packed 
in usual carton Mach ine has speed of 65 
packages per min.—Package Machinery Co., 
Springfield, Mass 


Protects Motors E 

Small motors used with fans and pumps are 
reported controlled and protected by the new 
Motor Sentinel, a manual starter with positive 
bimetallic overload protection. It is designed 
to fit any standard 24-in. wall box. With a 
front-removable heater of the proper rating, 
unit permits time delay for starting and allows 
motors to carry overloads up to their safe ca- 
pacity without disconnect from the line. More- 
over, it will automatically disconnect motor 
on any sustained or damaging overload.—West- 
inghouse Electric Corp., Box 2099, Pitts- 
burgh 30. 
; —End 
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EATON MANUFACTURING COMPANY 





FAST ER 
‘at Lower Cost with ... EATON | 





Axle Division 


CLEVELAND, OHIO 


la ~ : j , 


py @ 8 


By combining pulling power and 
speed, Eaton 2-Speed Axles add 
to truck utility and permit faster 
trips, more pay-load miles—on 
the highway or off. Eaton Axles 
reduce stress and wear on en- 
gines and all power transmitting 
units. This means longer life and 
minimum maintenance cost...and 
Eaton’s planetary design adds 
thousands of miles to axle life. 
Gear tooth loads are better dis- 
tributed; gear speeds are slow; 
stress and wear are held to a 
minimum. Eaton Axles are avail- 
able for most trucks of 114 tons 
and larger. Ask your truck dealer 
for.a road demonstration. 


} 





PD covers SODIUM COOLED, POPPET, AND FREE VALVES ¢ TAPPETS ¢ HYDRAULIC VALVE LIFTERS © VALVE SEAT INSERTS ¢ JET ENGINE 


PARTS 


¢ ROTOR PUMPS 


e MOTOR TRUCK AXLES ¢ PERMANENT MOLD GRAY IRON CASTINGS 


e HEATER-DEFROSTER UNITS ¢ SNAP RINGS 


SPRINGTITES « SPRING WASHERS »« COLD DRAWN STEEL ¢ STAMPINGS ¢ LEAF AND COIL SPRINGS « DYNAMATIC DRIVES, BRAKES, DYNAMOMETERS 








Youll get a Better Sob 
with STAINLESS STEEL FASTENERS 








LEADING PRODUCERS 
OF FASTENERS USE 


ALLEGHENY METAL 


A complete line of stain- 
less steel fasteners—all 
types and sizes of bolts 
and nuts, rivets, wood 
and machine screws, cot- 
ter pins, washers, etc 

are made of Allegheny 
Metal by the leading 
manufacturers in this 
field. Get in touch with 
them for catalogs and 


prices, or write us direct 


ADDRESS DEPT. FI-7 








ITY the poor fasteners! All they 

do is hold just about everything 
together... and isn’t that an important 
enough job to warrant using the best 
—the kind made of stainless steel? 
After all, nothing is any better than 
the bolts and nuts, rivets, nails, screws 
or pins which assemble it. That’s why 
fasteners made of Allegheny Metal 
pay. They're a sure sign of quality and 
value at little, if amy, extra cost... 
won't wear out, can’t wear off, resist 
rust and heat, stay bright and strong 
agelessly. You can use them on wood, 
plastics or other metals—and if it’s 
important, there's a high re-use factor. 

Allegheny Metal fasteners are avail- 
able in complete variety, made by the 
le iding manufacturers in this field. 
Check up on what they'll do for you, 


wontyou 


Nelind Le 
of Stills Sted 


LLEGHENY 
SUDLUM 
be | 


| STEEL CORPORATION 
Pittsburgh, Pa. 


~ALLEGHENY METAL is stocked by all 


Joseph T. Ryerson & Son, Inc. warehouses 
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to insure u 


Operation 


rbdie 


MAYONNAISE 


Batch—200 


Operation 
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SALT BRINE 


(canning) 
Batch 
tank 
Operation 


Mixer 


S.3 


dr 
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CATSUP ie 


Batch—300 gallon 
open tank 


Operation—Stirring 
while cooking, to pre 
vent burning 


Mixer—L!GHTNIN 
D-2, 2 H.P. porta 
ble mixer, gear 
with totally 
enclosed motor, 
sinless steel shaft 
and propellers 
Stainless steel 

tube and chuck 


bronze 


EXTRACTS 


(water base) 


Batch—100 gallon 


Operation 


blending 


Mixer—LIGHTNIN C-4 
H.P. portable 


osed 
less 


Modifications 
\ —With alcohol 
“ use explosion 


proot motor 


MILK (Pasteurizing) 


Batch—100 to 150 gal 
lons—open tank 
Operation—Stirring 
while heating 


GHTNIN 


Mixer 


and propellers 


MUSTARD 


Batch-—600 gallon 
Operation—Mixing vin 
water and essenti 
Dissolvina 


mix. Keep 


Mixer 
LIGHTNIN D-3 
1H.P. portable 
mixer, geor drive 
with totally 
sed motor. 
steel shaft, 





ellers, tube 


YOU CAN STANDARDIZE 


BECAUSE THERE’S A LIGHTNIN 
FOR EVERY MIXING JOB! 


Shown here are eight of the many reasons why 
LIGHTNIN is the world’s largest-selling line of 
portable mixers. No matter what you mix, there 
is a LIGHTNIN to do the job faster—better— 
for less. 

LIGHTNIN gives rapid bottom-to-top turn- 
over, plus slow rotation—the famous patented 
“double mixing action” that mixes faster, more 
uniformly. Every part of the LIGHTNIN is de 
signed specifically for mixing. Notice the 
smooth, easy-to-clean contours . . . the quick- 
opening swivel clamp that permits adjustments 
to any angle... wide selection of special motors, 
propellers, and corrosion-resistant metals. 

LIGHTNIN is backed by M1!xco's 25 years of 
experience in making nothing but fluid mixers, 
Many LIGHTNINs are in service twenty years 
and more. And every LIGHTNIN is covered by a 
money-back performance guarantee! 

Write today for information and prices. 


THERE ARE MORE THAN 100 STANDARD LIGHTNIN 
MODELS. If you are a first-time LIGHTNIN user, please 
ask us to recommend the best one for your conditions. 


SEND FOR big 28-page illustrated 
catalog on portable mixers. Much of 
its helpful data on mixing is available 
from no other source. 
Ask for Catalog B-75. 


MIXING EQUIPMENT CO., INC. 


(MIXCO) 
1043 GARSON AVENUE, ROCHESTER 9, NEW YORK 


IN CANADA: WILLIAM AND J. G. GREEY, LTD TORONTO 


Please send me the literature checked 
B-75 Portable Mixers {electric and air driven) 
B-78 Top Entering Mixers (permanent mounting) 

] B-89 Turbine and Paddie Type Mixers 

DH-50 Laboratory Mixers 

Name 

Company 

Address 


City 
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MILK for cheese is dumped from cans, weighed, 
and sampled at these receiving stations. 


CHEESE VATS of stainless steel, with capacities of 20,000 
lb. each, are starting point in the operation 


How Cheddar Cheese Is Made 


Process Keyed for Top Utilization Through Output of Allied Products 


(Article on Page 44) 


PRIMARY PRODUCT at the new $1,500,000 plant of 


Tillamook County Creamery Assn. is Cheddar cheese 
83 percent of the output. How this operation is carried 
out is detailed in the foldout flowsheet (right). 
panying photos, which are keyed by number to the opera- 
tions, illustrate the process. 

Other products are also made in the plant—pasteurized 
and bottled Grade A milk and cream, butter, ice cream, 
buttermilk, cottage cheese and chocolate milk. How these 
operations are integrated with cheese making is also shown 
in the flowsheet. 

First step in all of the processes is receiving of milk 
depicted at Point 1. Here, the 10-gal. cans are dumped, 
and the milk is weighed and pumped to holding tanks. A 
smal] part of the cheese milk is heated and separated to 
The 


equipment is used again later to separate the remaining fat 


Aeccom- 


provide skim milk and eream for standardizing. 


from whey before it is condensed for poultry feed 

Point 
tank 
forth 
Interchangeable paddles are 


For cheese-making, there are ten 20,000-lb. vats 
2. And mounted on 
» 


are two 2-speed agitators 


an overhead track above each 


which move ‘back and 
from the center to each end. 
employed to provide different types of agitation for vari 
ous stages of the operation. 

When have free 
from whey, and salted, they are filled into cheesecloth 
Point 3 


is applied 


the cheese curds been made, drained 
lined hoops and placed in hydraulic presses 
where a first pressing of approximately 35 psi. 
min., and 


Subsequently, the dressed cheese is hand-trucked 


for 35. later an overnight about 
16 hr 


to the 50-deg, dry room for 3 days’ storage. 


pressing runs 


Following this storage, the cheese is dipped in parattin 


to the 50-deg additional 


Point 4. Then it 


and moved euring room tor an 


3 to 6 weeks is returned to the dipping 


room, given an additional coat ot 

36-deg, storage for final aging. 

Two types of packaged cheese are made at Tillamook 

»- and 1-lb. wrapped and Cheddar, and Club 
For these products, eurds are filled into 20-Ib. 


1 sealed 


cheese. 
rectangular stainless steel hoops, pressed twice, wrapped 


in Pliofilm, over-wrapped in glassine, and placed in 


wooden boxes. Boxes are palletized and moved by for! 


truck to the 80 deg. room. Atter 36 hr.., paliet 
moved to the 36-deg. room for 3 to 5 months ; 
vo back to the S80 deg. room for 


The 20-lb. bloeks are cut 


tempering. 
Point 


then machine 


into the required sizes 
6—cheek-weighed, hand-w rapped in Phiotilm, 


wrapped in cellophane and heat-sealed 


W r ip re d prec es are 


wr 12 36 


packed in cases, returned to the 
, 


hr., and finally moved to the 36 deg m tor 


storage. 


Club cheese is made by grinding rindless and 


ingredients. 


Phiofiln 


triplet cheeses and blending them with 


The mixed cheese is then tuffed into printed 


sleeves, chec k weighed, the ends tied ev, and the 


finished product packed into carton 
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HYDRAULIC PRESSES apply pressure to curd in hoops to remove DRYING ROOM where cheese is held 3 days prior to wax coating. Here PRESSED CHEESES are : 


remaining whey and form homogeneous mass of cheese brand name “Tillamook” is applied. then in a paraflin-wax mixt 
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RINDLESS CHEESE 


cutter, then check-weighed and wrapped in Pliofilm 


are mechanically dipped in melted paraffin, is cut 


mixture, in these dipping tanks 


PACKAGING CHEESE DEPARTMENT 
| RINDLESS 63 
PACK Weighing & first Wrapping Casing 
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into 14- and 1-lb. blocks with a butter 


. 


HAND-WRAPPED BLOCKS are ciien conveyea to machine that over-wraps 
and heat-seals them in cellophane at rate of 80 packages per min. 






































CLUB CHEESE is blended, stuffed, 


and check-weizhed 9 LIFT TRUCK and pallets increase 


capacity of aging room 

















3 the Yash! 


There are no mechanical complications in a Nash Compressor. 
A single moving element, a round rotor, with shrouded blades, 
forming a series of buckets, revolves freely in an elliptical casing 
containing any low viscosity liquid. This liquid, carried with the 
rotor, follows the elliptical contour of the casing. 

The moving liquid therefore recedes from the rotor buckets at 
the wide part of the ellipse, permitting the buckets to fill with 
gas from the stationary Inlet Ports. As the casing narrows, the 
liquid is forced back into the rotor buckets, compressing the gas, 
and delivering it through the fixed Outlet Ports 

Nash Compressors produce 75 lbs. pressure in a single stage, 
with capacities to 6 million cu. ft. per day ina single structure. 
Since compression is secured by an entirely different principle, 
gas pumping problems difficult with ordinary pumps are often 
handled easily in a Nash 

Nash simplicity means low maintenance cost, with original 
pump performance constant over long periods. Data on these 


pumps sent immediately on request 


NASH 


31 
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s is Why the Nash is the 
ost Simple Compressor 
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No internal wearing parts. 
No valves, pistons, or vanes. 
No internal lubrication. 

Low maintenance cost. 
Saves floor space. 


Desired delivery temperature 
automatically maintained. 


Slugs of liquid entering pump 
will do no harm. 
75 pounds in a single stage. 


MMT 


ENGINEERING COMPANY 
WILSON, SO. NORWALK, CONN. 


NDUSTRIE ULY 1950 


How to simplify your 
ee Standardize on the 


ECONOMICAL VALVES FOR | 


Keep Crane 25-Pound Iron Body Double 
services that don’t require the usual 125- 
25 Pounds Steam or Gas, and up to 50 Pc 
on size, they give superior service in a v 
tions. Use them inside or out; their oval-s 
have ample reserve strength under line st 
pact, they take minimum space in pipe li 
For durable, tight seating—yet easy o} 
disc faces are brass. Crane 2-piece ball-tyj 
form pressure on packing; prevents bind 
packing life. When specified, these valves | 
by-pass, and clean-outs; also can be moto 
non-rising stem, flanged or hub ends, up t 
with flanged ends only up to 48-in. See you 
CRANE CO., 836 S. Michigan Ave 
Branches and Wholesalers Serving Al 


& ONE ORDER TO CRANE COMPLETELY E 
CIRCULATING, COOLING AND SERVICE WATER 


CCR: 


FLANGED & 
FITTINGS 
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ir piping jobs 
he CRANE line 


9R LOW PRESSURES 
ouble Disc Gates in mind for 
125-Pound valves. Rated at 
50 Pounds Water, depending 
na wide variety of applica- 
val-shaped body and bonnet 
ine stresses. Short and com- 
ipe lines. 

sy Opening—seat rings and 
ill-type gland maintains uni- 
binding on stem; lengthens 
ives can be fitted with gears, 
motor or cylinder operated; 
, up to 36-in.; O.S. & Y. type 
e your No. 49 Crane Catalog. 
1 Ave., Chicago 5, III. 

ng All Industrial Areas 


LY EQUIPS No.7932, OutsideScrew 
TER PIPING SYSTEMS and Yoke. Working Pres- 


sures: 25 pounds steam 

or gas; up to 50 pounds 

cold water. Sizes: 10 to 
— 2) 48-inch. 
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THING FOR EVERY PIPING SYSTEM 


RANE 


FITTINGS « PIPE « PLUMBING AND HEATING 








At Schrarer’s .... 





No major overhaul in 20 vears 


The two 200-ton Carrier Centrifugal Refrigerating Machines up 
front in the photograph cool water to 37 degrees F. for W. FB. Schrafft 
& Sons Corporation, makers of fine chocolates. The two 75-ton 


machines at the rear cool brine to a temperature of 15 degrees F. 


These machines and one other were installed in 1928. Not one 
compressor has needed anything but inspection and maintenance at 


bearings, shaft seals, and minor wearing parts. 


That's what we mean by “minimum maintenance.”” And Carrier 
Centrifugal Refrigerating Machines are setting records for dependable 


operation in scores of meat packing and food processing installations. 


The Carrier Centrifugal Refrigerating Machine is available in eapac- 
ities up to 1200 tons. It will attain temperatures as low as minus 100 
degrees F. It can save you money on installation, operating and main- 
tenance. See your Carrier engineer or distributor about any refrigera- 


tion problems. Carrier Corporation, Syracuse, New York, 


Air Conditioning + Refrigeration ¢ Industrial Heating 
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See §«=6—SERIES 200-VAIRFLO [iaeneeneeen 
- 


IMPANY, INC - THE MARLEY CO 


i 
THE MARLEY COMPANY, INC Natural or Mechanical 4E MARLEY COMPANY. INC. . THE M 


PANY, INC THE MARLEY COMPANY, I 


IMPANY, INC ° E MARLEY COMPA: 
. 4 Draft + THE MARLE COMPANY, IN - THEM 


’, INC THE MARLEY COMPANY, I! 


THE MARLEY COMPANY, INC. . THE M 


IMPANY, INC - THE MARLEY COMPANY. INC *ARLEY COMPANY, INC - THE MARLEY COMPA 


louvers, complete basin fixtures, including sump and float 
valve, and is braced with heavy diagonals. Bulletin 200-50, 


Irs all the application—they’re both the best of their 
type in quality and in price. Let your Marley Application 
Engineer show you how to get the best one for your Take advantage of the Marley man’s “know-how.” 
specific job. He will show you how to evaluate first costs Let him analyze your water cooling problem and make a 
— operating cost — wet bulb requirement — driftage — good sound recommendation. He will be glad to help you 
horsepower—pumping costs—wind velocity—fire codes, bes no cost or obligation. ‘ 

and many other important factors. Mechanical Draft or ee eps: er en 
Natural Draft—Marley VAIRFLO or Marley Series 200 


—you know you are getting the most for your dollar. The Marley Company, Inc., Kansas City 15, Kansas 


: : ‘ Z Bulletin V-50 } Bulletin 200-50 

VAIRFI O- tee 8 Mechanical Draft tower from 40 (} Please send FREE copy of “What's Your Cooling Tower I. Q.? 
to 750 tons of refrigeration that includes many extra Illustrated folders available on Cooling Tower Operation, Main- 

| j ‘ | . j | | tenance, Water Treatment, Testing, Specifications. 

quality, heavy duty features formerly found only on large, Eikve itaciey Anolicision: Kapineer call 
industrial cooling towers. Because they are mass produced, 
these extra quality features are standard on the Vairflo at 
These features include totally enclosed Company Name 


Name 


no extra cost. 
motor, lifetime nail-less filling, Marley designed cooling Aaiibces 


tower fan, grease packed enclosed bearing housing, bal- 
anced spray nozzle distribution system, extra heavy fram- 
ing and bracing, complete basin fixtures, available in 
redwood or steel or with an asbestos-board casing. 
Bulletin V-50. 

Serics 200 . . . a Natural Draft cooling tower COM- 
PLETELY PREFABRICATED and piece marked with full 
erecting, operating and maintenance instructions. Made 
from heart quality surfaced redwood. Has Marley nozzles 
in a balanced spray system, machined louver posts, slip-fit 


City 





Fe 





Vairflo DriCooler Natural Draft Counter-Flow Aquatower Spray Nozzles 








New Packages and Products____ 


Cauliflower wrapped and crated 


Asparagus cartoned and overwrapped 


Foil-Wrap Cauliflower, Test Asparagus Prepackaging 


8 Prepackaging continues to make forward strides. Newest 
items are aluminum foil-wrapped cauliflower and card- 


board-cartoned asparagus. Here are the details: 


Aluminum Sheets Protect Cauliflower A 


During the last ‘flower’ season, Joseph Cunha, of M. 8. 
Cunha & Co., Salinas, Calif., pioneered wrapping of indi- 
vidual cauliflower heads in aluminum foil. He wanted 
to increase saleability so as to command a premium price. 
Reaction from 6,000 erates sold has prompted company 
plans to foil-wrap exclusively. 
permits the guard 
to be cut away, from 24 to 32 cauliflower heads may be 
sacked in the conventional 42-lb, “pony” erate, instead 
of the usual 11 or 12 heads. Freight savings reach 65 per- 
cent (though this does not apply to cauliflower prepackaged 


Because the wrap more of leaves 


n parchment) 
In the packing shed, cauliflower is handled in the con- 
nal manner, up to wrappmg, except that only one 
layer ot around the curd. Stock of 16-in. 
quare, .0008-in. thick, aluminum foil sheets is kept in front 
flower 
Heads 


between, 


leaves is left 
of wrappers. They place head in center of sheet, 
ip, and fold corners over the top of cauliflower 
paper 


dividing tray, is 


re erated in two layers, with a cushion 


\ new 
vestigated 
user Aluminum & 


Cunha 1 he foiu-wra 


type of erate, with center being 


Chemical Sales, Inc., Oakland, was 


p progral 


Prepackaged Asparagus Fresh, Tender 8B 


During April, 
tray 


York 


enroute 


i test shipment of asparagus, prepackaged 


overwrapped with Lin . arrived 


n cardboard irith filn 


n New 


ive davs 


full-tlavored and still fre atter 


Next 


tender, 
from California whole 
wer SOO 1-lb pack res, 
ervice store 


The successful shipment and 


indicates that asparagus prepackaging will be adopted 
us a permanent operation. 

The Atlantic Commission Co., produce-buying affiliate of 
A & P, conducted the test. Its Stockton, Calif., plant pre- 
packaged 30 1-lb. bunches of asparagus into the usual 
pyramid erate and shipped 27 of them to New York in 
express cars. Bumper ice cooled the cars, the asparagus 
being held at 41 deg. F. at top and 38 deg. F. at bottom. 

New York ear inspectors were enthusiastic over the 
handling method, since they saw less chance of tender tips 
being damaged in transit. 


Add Icing, Cake’s Ready Cc 


Latest innovation in the baking field is a cake which 
is fully baked, hence needs only to be frosted before serving. 
It’s named “Frost ’n’ Serve” by the maker, American Lady 
Bakeries, Denver. 

The shortening in new ¢ake is butter. Emulsifier, “Tru- 
Flo”, is supplied by Haechmeister Inec., who also helped 
develop formula. 

Two 8-in. layers, with paper liner between, are packaged 
in cardboard box with cellophane window. Recipes for 
different frosting are printed on bottom of 
earton, 

Consumer interest in the butter cakes has already resulted 


varieties ot 


in inereased sales, according to Haxold Carpenter, company 


president and developer of formula. 





Want More Information? 


It’s free—and easy to get. Say, for instance, you want 
added details on the item marked “B” here on page 110. 
Simply flip to one of the special Reader Service post- 
cards inside the front cover and circle LLOB. Sign at 
mail—no stamp needed. Then the 


the bottom and 


extra information will be on its way to you. 





FOOD INDUSTRIES IULY, 1950 


SE A I Pints NT MTR AA So 





3 Gallon Super Mistorizer 


25 Ounce Mistorizer 


INSECT KILLING: Vaposector is forced to penetrate everywhere, 

by highly efficient Mistorizers. Fogs completely enclosed areas up to 2,000,000 
cubic feet. Permeates cracks, crevices, remote hiding places. 

Vaposector is a highly concentrated insecticide. Fast-acting. Odorless. Non-toxic. 
And economical — when used in a West Mistorizer. 1,000 cubic feet of 

space needs only one ounce to control flying insects; 

only two ounces to control crawling insects, 


as a West representative can easily demonstrate. Without charge. 


WES 7 DISINFECTING 
42-16 West Street, Long Island City 1, New York 


64 Branches Throughout The United States and Canada 


A CONCENTRATED, SAFE-TO-USE MISTORIZER INSECTICIDE 





. FREE — Please send me a copy of West's 36 page 
WESThasacomplete line booklet: INSECT CONTROL. 


=) 


of VAPOSECTOR-MISTO- } We'd like a VAPOSECTOR-MISTORIZER demon- 
stration. 
RIZERS. From 25 Ounce, 


1/10 hp hand units to 15 al tT .V/ we 


gallon, 5 hp, portables. - i] 7 t Address 
- | City 
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WORTHINGTON 


WORTHINGTON PUMP AND MACHINERY CORPORATION 
HARRISON, NEW JERSEY 


Ice-Making Fuel Cost Reduced by 40% 


The Pacific Fruit Express Co. has an 
ice manufacturing and storage plant 
at Tucson, Ariz. for servicing perish- 
able produce shipped by rail. This 
oe operates 24 hours per day and 
1as a Capacity of 250 tons daily during 
the peak season. They can ice 160 
cars, 80 on each side of the platform 
In one spot. 

The Worthington LTC-4 Gas 
Engine-driven Compressor installed 
at this plant is more economical than 
the steam-driven compressor 
it replaced, having reduced fuel cost 

10", 

The Worthington Compressor was 
installed in April, 1948, and is used 
for recirculation of ammonia gas in 
refrigeration plant. This 500 hp, 300 
rpm machine runs an average of seven 


months per year, 24 hours per day 
and has given trouble-free operation. 


Main engine floor showing Worthington L1TC-4 
immonia Compressor driven by a Worthington 
Ras engine, 


Fully Automatic Refrigeration for First National Stores 


About 300 stores of the vast north- 
eastern network of First National 
Stores are served by the warehouse 
in East Hartford, Conn. 

This warehouse has recently been 
expanded by the construction of re- 
frigerated compartments for banana 
ripening, meat storage and assembly, 
and cooling of pork products, corned 
beef and chicken. 

A tully automatic system of refrig- 
eration has been installed. It produces 
about 80 tons of refrigeration, and 
includes the tollowing Worthington 


orthineton 7x7 VSA ammonta com- 
pressors. Condensers in background, brine cool- 
ers overhead. 


equipment: four 7 x 7 ammonia com- 
pressors, two 16x 12 condensers, 
one 12x9 condenser, two 16x 16 
brine coolers, one 12 x 9 brine cooler. 

Chere are two levels of brine re- 
frigeration, One at minus 15 F, one at 
12 F. Defrosting is done by hot brine 
in rooms served by pipe coils and by 
water in rooms served by product 
coolers. 

Architect: Ganteaume and Mc- 
Mullen, Boston. Installation by Hard- 
ing and Gross, Cambridge. 


REFRIGERATION 
REPORT 


Specialists in air conditioning 
and refrigeration 
for more than 50 years 


Nothing Too Good 
for the Pigs 


John Morrell & Co.—one of the 
largest pork meat producers in the 
world—has always been alert to tech- 
nical progress. It was the first to wra 
hams in parchment paper, first to ok 
lard in paper cartons, one of the first 
to install the revolving smokehouse. 

When the company decided to in- 
crease the general refrigeration ca- 
pacity of its plant at Ottumwa, Iowa, 
Worthington equipment was selected 
on the basis of favorable comparative 
operating cost figures. 

That was over ten years ago, and 
the Worthington two-stage ammonia 
compressor is still operating in a 
highly satisfactory manner, in respect 
both to operating cost and absence of 
trouble. 


P Sa’ = 
mw Pad : 


Cold storage room at John Morrell & Co.'s 
Ottumwa plant. 


This compressor operates 24 hours 
a day with shutdown only during the 
coldest month for annual overhaul. It 
provides refrigeration for both freez- 
ing and storage (0 to 15 EF). 


Type ODU Uniflo steam-driven Worthington 
ammonia compressor. 





WORTHINGTON 





ALR CONDITIONING 


REFRIGERATION 


FOOD 


A complete line... in which all the vital 
components are made, not just assembled by 
Worthington. For more worth with Worthing- 
ton, see your nearby Worthington distributor 
(consult Classified Telephone Directory). 

1950 
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Dutch Food Imports A 

The recent Holland Fair, held in 
Gimbel’s Philadelphia department 
store, exhibited a wide assortment of 
products that Dutch’ manufacturers 
want to introduce in the U.S. 

Pictured above are nine of Holland's 
best selling food products, some of 
which are already on the American 
market. At bottom left are the “Fam 
ous Dutch Sprits” 
here, these cookies come wrapped in 
parchment liner and enameled metal 
container. Then comes brown kraft 
paper laminated to the printed label 
stock and a Pliofilm overwrap finishes 
the job. 

Next in line are 
Crick-Cracks”’, made of flour, sugar, 
honey, orange-peel, spices, 
and baking powder. 
cheese completes bottom row. 

From left to right at top are: 
Canned cookies (1% lb.) called Ros- 
ean (3 lb.) of 10-in. white as- 
paragus tips; a full-flavored 714-o0z. 
chocolate drink made of milk with eo- 
eoa and sugar added; Duteh rusk in a 
eardboard evlinder; berry flavoring 
syrup with 0.03 percent benzoie acid 
and flavor added; and tinally oat flakes 


cookies. As seen 


“Pei jnenburg’s 


flavoring 


Gouda process 


etta’s; 


LIVE-PAL 


LIVE LOBSTER: 


Live Lobsters in a Can B 


In Boston, Live-Pak Seafoods, Ine., 
is now packing two live chicken lobsters 
FOOD 
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Law 
in a #12 can. Average life expectancy 
is from 6 to 16 days when kept under 
normal refrigeration (40 deg. F.). Can 
contains 1 |b. of ocean water, oxygen, 
company’s process water, and mate- 
rial to absorb waste products. 


Plastic Bag for Beer Cc 


Newest beer-can carrier is this 
polyethylene bag used by the La Crosse 
Breweries, Inc., La Crosse, Wis. Pro- 
duction of 10,000 six-ean units a day 
tops previous year’s output. Company 
attributes increased sales to new pack- 
age. 

Vanant. Products, Inc., Milwaukee, 
fabricates the plastic bag by heat seal 
ing the film to a polyethylene coated 
header. Visking 


cardboard Corp., 


Terre Haute, Ind., supplies ‘Visqueen’ 


tubing in 14-in. flat widths (gusseted 
to an 814-in. face) and .0015-in. thick. 

The beer company fills four bags at 
a time in a 24-can packing machine. 
Cans rest on a cardboard base insert. 

Firm reports the “bugs” that had 
to be ironed out. A heat-sealed header 
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DO 
YOUR 
SPRAYS 
CLOG? 


Advanced design features a 
single round tangential inlet 
(instead of several small 
slots). Relatively large solid 
particles can pass right 
through and out the orifice. 
Produces a hollow cone spray 
with fine break-up and even 
distribution—ideal for many 
types of applications. 


180 


Available in Brass, Stainless 
Steel and Hard Rubber—or 
made-to-order in any ma- 
chinable material. %4" to 1” 
PS. 


In many Food Processing plants 
Monarch Spray Nozzles are 
used to. . 


WAX FRUIT 

RINSE VEGETABLES 
POWDI:R MILK 
DRY EGGS 

WASH FILTER CAKE 
HUMIDIFY 
BANANA ROOMS 


Remember 


if the liquid can be Sprayed 
with direct pressure, Mon- 
arch can furnish the nozzles. 


Let us send you Catalogs 
6A and 6C 


MONARCH MFG. WKS., 
INC, 


2517 E. ONTARIO ST. 
PHILADELPHIA 34, PA. 


(Vol. p. 1245 
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3uttalo pays the top dollar, 
everywhere, to get the strong- 
‘stoutest, sturdiest cotton 
available. This better 
yarn is the backbone of the 
conveyor belts made by our 


WOV-IN-WEAR PROCESS. 


they're WOVEN TIGHTER 


WOV-IN-WEAR is a unique beit weav- 
ing process that is our own EXCLUSIVE 
development. Drawing from our more 
than half-century of experience, we have 
a new type of loom that permits 
TENSION 
“take it.”” 
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perfected 
us tO weave under HIGHER 


ce belts that can really 


they LAST LONGER 


Yes, B 


| 
fo produ 


iffalo belts are pretty “spry’’ in their old 

1 you can't beat the combination of 
TOUGHER yarn and TIGHTER weaving 
But, you don’t pay a cent more for Buffalo's 


EXTRA margin of sé And 


a Buftalo Conveyor Belt you 


rvice. . when 


ied with a makeshift se- 
Buttalo otters you 
includes OVER 200 


ind six special treatments. 


be satist 
a line 
SIZES 


ecause 


200 SIZES 35 WIDTHS 7 THICKNESSES 


BELTING COMPANY 


BUFFALO 7, NEW YORK 
DETROIT SAN FRANCISCO 


BUFFALO weavine « 


209 CHANDLER STREET 


NEW YORK PHILADELPHIA CHICAGO 
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was adopted after discard of both 
adhesive-attached and stitched-on 
headers. The original bag was length- 
ened 1 in. so the header could fall over 
and lie flat when four bags were auto- 
matically sealed in a mother carton. 
And finally, since the bag is air-and- 
water tight, wet cans coming from the 
pastenrizer rusted atter standing 
awhile. The cans are now dried by ait 
jets placed 
and packer. 


between the pasteurizer 


Fresher With A 


Unveiled at the National 
Packaging Exposition in Chicago were 
these paraffin wax wrappers, incorp- 
rating polyethylene for bread 
similar Added freshness 
and brighter appearance are 
called the big improvements. 

The plastic resin increases strength 
of the which help 
keep moisture Pack- 
appears glossier, coating 
seuf- 


“Poly” 


recent 


resins, 
and foods. 


sales 


heat-sealed bonds, 
and flavor inside. 
and the 
against 


age 
gives greater protection 
fing and abrasion. 
Pollock Paper Corp., Dallas, manu- 
paper, 
Carbide 
furnishes 


facturers the bread 
while Bakelite 
& Carbon Corp., 
the 


Observers 


wrapping 
Div., Union 
New York, 
polyethylene and wax. 


helieve bread in poly- 


ethvlene shows promise 


Cheesecake in Foil B 


Lee cheesecake is being intro- 


to New York hou 


> one-piece 


sewives, pack- 
aluminum 
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Here you can see the action 
of two materials being 
mixed as they are conveyed 








Here you can see the deck 
construction and the series 
of steps. Note the saw- 
tooth edges 


This magnified view shows a mix- 
ture after being conveyed only 8 


feet. 


lnterested in 
MIXING - DRYING - COOLING? 


Then you'll want to know more about this Jeffrey- 
Traylor patented Mixer or step type of Conveyor. 
Look at the photos—note the series of steps 
with saw-tooth edges. The material passes over 
these steps, the side slip discharge causing an 
intermingling of particles-——turnover being par- 
tially or completely effected. Material is thor- 
oughly mixed— even to two or more different 
materials. 


This type of unit is especially good for convey- 
ing material being treated with infra-red or 
ultra violet lights——has been used on indirect 
dryers and coolers to increase the 
heat transfer. Highly effective and 


Feeders 
Dryers 
Coolers 
Conveyors 
Screens 
Barrel Packers 
Packing Tables 
Bin Valves 
Bin-Level Controls 
Waytrols 


essential in roasting or toasting processes -— 
possible to produce uniformly toasted material 
(throughout the bulk) when other methods have 
failed. 

We will be very happy to tell you more about 
this process and what it can do for you. Give 
us an opportunity to go into detail. 


A section of a step-type Mixer Unit used as a direct dryer or 
material mixer. See list at the left for other Jeffrey-Traylor 
electric vibrating equipment. Then write for Catalog No. 804 
which goes into detail. 





WY 


Complete line of 
Processing ond 








Chicago 1 Detroit 13 
Cincinnati 2 Harlan 
Cleveland 13 Houston 2 
Denver 2 Huntinoton 19 


Baltimore 2 
Birmingham 3 
Boston 16 
Buffalo 2 


ANUFACTURING COMPANY Establishea 1877 
927 North Fourth St., Columbus 16, Ohio 


Jacksonville 2 
Milwaukee 2 St. Louis 1 
New York 7 

Philadelphia 3 


Mining Equipment 


Pittsburgh 22 


Salt Lake City 1 
Scranton 3 


Jeffrey Mfg. Co. Ltd., Head Office and Works: Montreal 
For Jeffrey-Traylor Equipment in Great Britain Lockers (Engineers) Inc., Warrington, England 
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EQUIPMENT THAT WHERE “KNOW-HOW” 
TAKES) OV ER. CEAVES OFF 


Sutton’s Specific Gravity Separators and Air-Float Stoners passed the “know- 
how” stage a long time ago. (Over sixty years of specialized experience in 
solving dry separation problems now goes into every machine shipped.) Their 
adequate performance in the food processing field — cleaning and up-grading 
raw materials and end products from sub-grade to high-purity premium quality, 
and reducing handpicking operations as much as 85%, is a generally accepted 
fact throughout the industry. 

Sutton’s Separators and Stoners answer adequately all basic specifications 
required of any type of processing plant equipment—with performance to spare. 


1. They will improve your product. 
2. They will earn you more profit. 


They are easy to operate and economical to maintain. 


If you are interested in taking a basic step 
toward economical process and product 
improvement without increasing overall 
expenses, write for instructions on how to 
submit a small sample of your product for 
a free preliminary test and analysis for sep- 


aration, or use the coupon printed below. 


SUTTON, STEELE, AND STEELE, INC 
Department A-750, 1031 South Haskell, Dallas 


Please forward instructions on how to submit a small sample 
of our dry commodity for a preliminary survey 
Aindly print fotlowing information) 


Nome . i i Position 
Compony 
Street Address 


City = = . State = ee 
“eee eee eve 
SALES AND SERVICE: DALLAS. COLUMBUS, GA. NEW YORK, PITTSBURGH. CHICAGO; 


MINNEAPOLIS. JACKSON, Mi DES MOINES; SAN FRANCISCO, TWIN FALLS, IDAHO 
FOREIGR: WINNIPEG DA. SAO PAULO, BRAZIL; LONDON, ENGLAND 


FOOD 





containers, made by Reynolds Metals 
Co., Richmond. National distribution 
is planned. 

Made with cream cheese instead of 
pot cheese, graham crackers for the 
crust, and cream for topping, the 
cheesecake is baked, sold, and served 
in the aluminum package. Customer 
keeps it in refrigerator until served. 

The aluminum container was chosen 
because it is moistureproof and does 
not impart any flavor. 


New Ice Cream Pack A 


Smaller versions of its linerless ice 
eream cartons have been test-marketed 
by Marathon Corp., Mensaha, Wis., 
and Ex-Cell-O Corp., Detroit, designer 
of a pilot model automatic packaging 
machine. 

Sizes for the easy-opening packages 
range from 3.2 to 6 0z., all of which 
ean be packaged on the same machine. 
Two types are available: (1) For 
eating direct from the box, spoon 
attached; and (2) for measured por 
tion use, without spoon. 

Although designed chiefly for take 
home and concession markets, soda 
fountain and restaurant managers like 
the idea of portion control, which gives 
them accurate cost data 

The “spoon-in” version is adap 


table to vending machines. 


Package and Product Shorts 


Concentrated (Unfrozen) Prune Juice B 

A 5i4-oz. lithographed can of concentrated 
prune juice, reconstituting to 1é pints (4-to-1), 
is announced by Richmond-Chase Co., San 
Jose, Calif. ‘Tradenamed “Heart's Delight,” 
product requires no refrigeration. 


Roasted and Canned Poultry c 
New canning process, called “Triple-Pac” 
heralds new line of canned whole poultry in 
roduced by Sell’s Specialties, Inc., New York 
City. Poultry is flame-browned, then hand 
wrapped in aluminum foil and sealed inside 
a vacuumized moistureproof bag before being 
an. Chicken broth is poured into 
t does not touch roasted poultry. 


—End 
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our Package 
Must Protect 
the INTEGRITY 
of Your Product” 


Says: 
JOEL Y. LUND 
(Vice President, in charge of 
Manufacturing and Export, 
Lambert Pharmacal Company) 


The customer expresses faith in a 
product just by asking for it. He 
expects it to be in perfect condition, 
with all its vital qualities intact. The 
package must not fail. That’s why men 
whose products are noted for integrity 
stress protection in packaging. 





Check the sales leaders in field after 
field and you will find careful evaluation 


of packaging materials... and over and 
over again you will find Riegel papers 
selected for product protection. We 
design many special types. .. for flexible 
packages, for laminates, for outer wraps, 


for inner wraps and for almost every 


requirement you may have. 


Tell us your needs. We believe we 
can offer you a paper that will do your 


job... efficiently and economically. 


RIEGEL PAPER CORPORATION 
342 Madison Avenue, New York 17, N.Y. 


@ 
VE. fof vitor eas Papers for 
Protective Packaging 
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“The Finest Abbe-Type Refractometer Ever Made!”’ 
ee 


I! 


This modernized, improved B&L instrument gives you many new conventence 
features and advantages which no other Abbe-type refractometer can offer! 


Spare prism set available—no “down” time @ Low position wheel—for operating comfort 

bility © B&L Durisite prism cement—reagent-resist- 
ing, easily cleaned, helps to avoid sample 
contamination 


Internally mounted glass scale—high vis 

and accuracy 

Metal housing — protects scale, moving parts : 
@ Improved telescope and compensating system 


Fixed position eyepieces—for comfort . — ‘ 
WRITE for complete information and a dem- 


Built-in light source—plus reflector for ex- onstration to Bausch & Lomb Optical Co., 603-S 
ternal light source St. Paul St., Rochester 2, N. Y. 


99 


Bausch & Lomb Hhhbe 36 Refractometer 
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ew Technology 


THIS “MECHANICAL UMPIRE” tests produce in field or 





plant. 


High Precision Miniature Tenderometer 
Measures Quality of Fresh Vegetables 


Higher 


vegetables are expected to result 


quality eanned and frozen 
trom 
use of a new “mechanical umpire” 
(shown above) designed by specialists 


] Maryland A 


at the University of 
Experiment Station, ¢ 


cultural 
Park, Md 
The instrument, : » tender 


ometer, is used to measure objectively 


the quality of raw peas, sweet corn, 


and other vegetables. It uses two prin 
With 


shear 


eiples in its action: peas, a 
through a 


series ol bars 


sample of the shelled peas. The foree 
necessary to cause this shearing 


measured and tl 


> greater the 
the For 


corn, a weighed sample of 


toree, the 


desirable peas. sweet 


squeezed for 3 min. at 
amount of juice extracted i 
sueeulence and, therefore, 
ot the corn. 

The unit is portable 
At the 


ealibrated & 


nexpensive. tu 


same 
aid to be easily 
ardized and reported to have hig 
With 

tield men or growers can detert 
tor h: rv 


and qua 


gree ot precision. 


optimum time 
maxXimum yvieid 


and quality control inne! 


‘an predict the qu Vy of canned food: 
} 


ind inspectors and consumer represen- 
] 
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tatives can test raw veg 


market or retail outlet 


Sulphur Dioxide Uptake 
Cited for Citrus Juices 
On addition to fruits or f1 


sO 


combines with scme of the 


ponents. In order of importance these 


are: Glucose, aldehyde nd 
pectins, and possible pectit 
produets such as arabinose 
The combination of SO, with 
increases with glucose concentration in 
both pure solutions and in orange con- 


centrates. Since SO, combines 
with orange jmiec 

aceount tor, aldehyde 

hodies (some 


present in 
uce, others formed during I 
are responsible tor par 
Amino acids increase 

but to a much lesser degree 
promote browning 


icid mixture 


eftect of temperature 


Vv pure glucose 
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elucose 


for 
sugar 
pH 


lesser 


irregular 
pure 


of pH is mueh 


orange 


more 
for 


juices ol 


juice than 


though low 

tend to combine with SO, t a 

extent than h pH. 
Sulphiting of juices to prevent fer 


solutions, 
juices of hig 
mentation should be done at elevated 
temperatures to promote killing of the 
organisms, and should be 
cooling to inhibit SO 
loss of antiseplie 
phuring 
prevent 


followed by 
combination, 
with power Sul 
at low pH will also 
loss of SO, due to its 


bination with 


help to 
com 


juice components 


FATS AND OILS 


Metallic Contaminants 
Nullify Antioxidants 


effect of 
and oils, 


Increasing interest 
metallic contaminants in fats 
and methods of 
tamination or 


preventing such con 


rendering the elements 
ineffective has led to further investiga- 
lard. 
Experiments were conducted to deter- 


tlons on met deactivation in 


mine the effect of copper, nickel, 
and tin on the 
ard. A number of 


evaluated for their metal de 


ron, 


} 


oxidative stability of 


eompounds were 


ictivating 





INDE X TO ABSTRACTS 
FRUITS AND VEGETABLES 
High Precision Tenderometer 
Sulphur Dioxide Uptake of 
Citrus Juices 


FATS AND OILS 
Metallic Contaminants Nullify 
Antioxidants 


BAKING 
Waxes Prevent Bread Staling 


PACKAGING 
Leak Proof Folding Package 
Aluminum Bottle Cap 


DAIRY 
Homogenized Raw Milk Used in 
Rennet Paste 
Fat Breakdown by Lipolysis 


ENGINEERING 
Ultrasonic Conching 
New Malting Drum 


MISCELLANEOUS 
Improved Refrigeration Needed 
On Shrimp Trawlers 
Disposal of Cannery Waste 
By Anaerobic Treatment 





Save pay-roll hours by streamlining 
your clean-up operations and using 
more effective lower-cost-per-job 
cleaners, detergents, and bacteri- 
cides. Eliminate waste materials 
and unnecessary effort. A Klenz- 
ade field technician will help you 
plan a complete integrated pro- 
gram. 


KLENZADE 
HC-6 Cleaner 
Scientifically bal- 
anced high-efficiency 
soapless cleaner 
Contains wetting 
agents and special 
polyphosphates for 
general cleaning. 
Softens hardest 

water. 


STER-KLEEN 
KLENZADE 
LC-112 


Fast-working organic 
acid detergent com- 
patible with all qua- 
ternaries. Removes 
lime film on stainless 
steel, glass, tables, 


etc. 


STER-BAC 
KLENZADE 
$-12 


Outstanding power- 
ful quaternary. Sus- 
tained bactericidal 
action. For deodor- 
izing and disinfect- 


ing in food plants. 


44 Branch Offices and 
Warehouses 
Write us about Klenzade Field 
Technical Services and plant clean- 
ing programs. No obligation. 
a 


\ KLENZADE 


ed 





power alone, and in combination with 
antioxidants. The following concentra- 
tions of metal were used, expressed in 
ppm.: Cu 0.2, Fe 2.0, Ni 2.0 and 4.0, 
and Sn 20. 

Influence of known antioxidants on 
lard containing these amounts of 
metals was determined. In every in- 
stance the effectiveness of the antioxi- 
dant was markedly lessened by the 
metal, although in some cases appre- 
ciable antioxygenic effect remained. It 
is unlikely that the antioxidant deacti- 
vated the metals because when some 
of the antioxidants were added in 0.02 
percent concentrations in the presence 
of metal, the increased stability was 
not equal to that obtained when 0.01 
percent of the antioxidant was added 
without the metal. 

Synergists also were added to lard 
containing the metals. Ascorbic acid, 
l-ascorbyl palmitate, and potassium 
]-aseorbyl palmitate produced substan- 
tial recovery from the effects of added 
Cu, but the first two were ineffective 
against Fe; the third was effective 
against Cu, Fe and Ni. 

Amino acids and amines also were 
tested as deactivators, but none were 
effective. 

from ‘Metal Deactivation in Lard,” 
Morris, J. S. Myers, Jr., Mary L 
R. W. Riemenschneider, Journal of 


Oil Chemists’ Society, 105-7, 


BAKING 


Waxes Prevent Bread Staling 

Bread staling has been delayed, re- 
sulting in a loaf retaining good eating 
quality for 14 days or more, by add- 
ing a mixture of paraffin and bees- 
wax to the flour. Admittedly, this is 
contrary to good nutrition, since paraf- 
fin has no food value and may have 
an adverse effect on vitamin A absorp- 
tion. But it ean be useful for short 
periods under field conditions where 
the morale value of “fresh” bread is 
very high. 

The most useful mixture was 3 parts 
paraflin (setting point 122-140 F.) 
plus one part beeswax, melted together 
and blended with flour—28 parts of 
mixed wax to 72 parts of flour. The 
wax-flour mixture was used in the 
doughs at the rate of 4 lb. to 140 Ib. 
flour. Finished bread thus contained 
about 0.4 percent wax. Ceresin and 
ozokerite were almost as good as the 
paraflin-beeswax mixture, but paraffin 
ilone, or other waxes, were less 
effective. 

Bread baked with the wax mixture 
in the dough actually loses less mois- 
ture on storage than other breads, and 
it retains its good eating qualities up 
to 21 days or more. The beeswax 


{ 
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appears to supress grittiness and 
granularity; bread containing it never 
lost the quality of creaming in the 
mouth. 

For use under tropical conditions, 
addition of acid calcium phosphate and 
calcium propionate to the mixture 
acted as a rope preventive. The mix- 
ture contained 3 lb. of flour, 1 Ib. of 
mixed wax, 1 lb. acid caleium phos- 
phate, and 2 oz. of caleium propionate. 
It was used in doughs at the rate of 
5 lb. per 140 Ib. of flour. 

Digest from “A Method for Improving the 
Keeping Quality of Bread,” by R. S. Alcock 


and J. King, Journal of the Science of Food 
and Agriculture, Vol. 1, No. 1, 14-17, Jan. 1950. 


PACKAGING 


Leak- and Siftproof 
Folded Package 


Providing tight and liquid-proof flex- 
ible closures for tubular cartons of 
conventional construction is the basis 
of a patented package. Such contain- 
ers are usually formed from blanks of 
cardboard, and have open ends and 
closure flaps. In applying the inven- 
tion the carton is set up in any suit- 
able manner, and one end is completely 
sealed by a flexible membrane. This 
is rectangular in shape and of suitable 
dimensions to close the open end of the 
container and partly overlap the 
closure flaps. Heat and pressure are 
applied to the membrane through an 
expansible head, so as to seal the 
marginal portions to the closure flaps, 
as well as the depressed portions to 
the inner faces of the side walls of the 
carton. When the sealing membrane 
is shaped and sealed into the end of 
the carton, the closure flaps are folded 
and sealed. The membrane may be 
made of coated kraft paper, cello- 
phane, ethyl cellulose, cellulose acetate, 
rubber hydrochloride, wax-rubber films, 
and films of vinylidene chloride, copoly- 
mers of vinyl acetate and vinyl chlor- 
ide, and the like. 

Digest from U. S. Patent 2,496,043, issued 
Jan. 31, 1950, on an lication dated July 26, 


1946, to R. A. Far Menasha, Wis., as- 
signed to Marathon Corporation, Rothschild, Wis. 


Aluminum Bottle Cap 


A novel bottle closure that requires 
no special opener has been invented 
to take the place of the usual type 
cork-lined crown. A metal guard 
ring, holding a rubber gasket, is forced 
over the shoulder of the bottle that 
normally would hold the crown in place. 
A soft aluminum or other metal cap is 
inserted in the ring and pressed into 
the edge of the rubber gasket by ro- 
tating pressure. The result is an in- 
ternal groove in the cap that presses 
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into the edge of the rubber gasket to 
form a seal by squeezing the gasket 
between cap, guard ring and bottle 
mouth, 

The gasket and guard, or holding 
ring, are said to be good for a min- 
imum of 600 closures, far more than 
the normal life of the bottle. The 
mouth of the bottle is protected against 
chipping and breakage by the guard 
ring. Parts fit tightly against the 
mouth of the bottle and the ring of 
gasket material exposed to the bottle 
contents is so narrow that introduetion 
of impurities is not possible. 

The caps can be pried out with any 
sharp-pointed tool and being pure 
aluminum (or other metal) can be 
salvaged. The weight of metal per 
thousand closures is much less than 
for cork-lined crowns and no cork is 
required for the seal. Adaptation to 
the usual closing machines is possible 
and requires very little labor for the 
changeover. 


Digest from “A New Bottle Closure”, by 
H. Netz, Die Brauwelt, 784, Oct. 1949. 


DAIRY 


Homogenized Raw Milk 
Used In Rennet Paste 


Preparation of rennet paste adapted 
for cheese making is the subject of a 
recent patent. According to one form 
of the process, rennet stomachs are 
cleaned and ground into a fibrous pulp. 
This is added to homogenized raw milk 
and the mixture allowed to stand until 
it has the consistency of cheese curd. 
The curd is cut into small pieces to 
facilitate separation of whey which is 
drained. The resulting curd is ground 
into a paste, 15-45 percent salt is 
added, and the pH is adjusted to ap- 
proximately 4.6. Suitable acids are 
phosphoric, sulphuric, acetic, citric, 
lactic, and tartaric. A mixture of 
equal parts lactic and acetie acids is 
preferred. The paste may be used im- 
mediately after preparation but aging 
for a week or two improves it. Before 
using, the paste is mixed with water 
and allowed to stand to permit the 
enzyme material to dissolve, then 
strained, and the liquid added to the 
cheese milk. 


Digest from U. S. Patent 2,482,520, issued 
Sept. 20, 1949, on an application dated Oct. 22, 


1946, to E. C. Scott and G. W. McDonald, 
Ashton, Il., assigned to Swift & Co., Chicago. 


Fat Breakdown by Lipolysis 
Alters Food Products 


Spoilage of natural products that 
have not been processed by heating is 
often due to enzymatic effects, that may 
be quite aside from any growth of 
spoilage organisms. Rough handling, 
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DARNELL CASTERS 
& E-Z ROLL WHEELS 


These precision made 
casters and wheels will 
help you speéd wp. pro- 
duction . . . will pay for 
themselves many times 
over. 


SCR OMS MULTE) 


DARNELL CORP. LTD. Long Beach 4, Calif. 


60 Walker St., New. York 13, N. Y. 
36 N: Clinton, Chicago 6, Ill. 
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Scales today provide vital account- 
ing data that directly affects your 
costs...and profits! That’s why it’s 
$o important to control your costs 
with TOLEDO 
accuracy! 

Your weight rec- 
Ords originate at 
many points throughout your food 
plant—in receiving, shipping and 
in production departments—supply- 
ing basic information that affects 
your inventories, receivables, pay- 
ables and the final profit figure! 

Toledo has the scales to start your 
cost records right—and improve 
product-quality! Whether it’s receiv- 
ing, batching, ingredient weighing, 
packaging or other weighing opera- 
tions ... look to Toledo. Get 
Toledo-engineered accuracy, speed 
and dependability all the way! Send 
for bulletin 2020 on Modern 
Weight Control. Toledo Scale 
Company, Toledo 12, Ohio. 








OVER-UNDER SCALES — The Speedweigh saves 
time in a pac king, filling, check: weighing. 


SHIPPING AND RECEIVING SCALES — Toledo 
Accuracy prevents small errors from multi- 
plying into big losses! 


FOOD becomes MONEY 
on your SCALES! 


POUNDS \ DOLLARS 


mp is mY ee CENTS 


ounct 


Errors made at the scale 
stay wrong forever. 
There is no chance to 
recheck; either the food 
product has been 
shipped or has lost its 
identity in the general 
stock. You've got to be 
right — weigh it right 
with Toledo! 


Guard as wtth 
OLEDO “1 te Wy 











shaking, or bruising accelerate this 
action by rupturing cell walls or pro- 
tective films and thus releasing the 
enzymes. Studies on milk have shown 
that higher acidity develops in a 
sample that is agitated, than in one 
that remained at rest. The difference 
was due to lipolysis of the fats. Skim 
milk that has been heated to 176 F. 
gives very little lipolysis with cream, 
while unheated skim milk gives normal 
fat breakdown when mixed with heated 
cream. Quaternary ammonium com- 
pounds inhibit lipolysis very effectively 
when 1 percent is used. Action of the 
quaternary has been shown in both 
milk and in suspensions of rape-seed 
and soy bean meals in water. The 
effect is an antienzymic one, and is 
not due to antiseptsis, since other anti- 
septics did not hold down the free 
fatty acid development’ even though 
microorganisms did not grow in the 
fatty foods. 

Digest from “Alterations in Food Products,” 
by Marcel Loncin, Revue des Fermentations 

des Industries Alimentaires, Vol. 5, 15-17, 


ENGINEERING 


Ultrasonic Treatment 
Speeds Conching 


Shortening the eonching process in 
the preparation of chocolate masses, 
and simultaneously producing a super- 
ior product, is claimed for a recently 
patented invention. These objects are 
realized by subjecting the choeolate 
masses to mechanical vibration by 
ultrasonie waves with a frequeney of 
about 15,000 oscillations per sec. This 
treatment is given during the conching 
operation and after preliminary treat- 
ment of the chocolate mass in roller 
mills. Among the beneficial effects are: 
Reduced particle size in suspension, 
higher stability of the produet, more 
speedy polymerization, and more rapid 
oxidation. Better homogeneity, appear 
ance and taste are added benefits. 


New Malting Drum 


\ new tvpe pneumatic malting 
drum known as the Box drum, has 
‘ome into use in England during the 
last few vears. It differs from the 
older, Galland drum, in not having the 
central perforated air evlinder and 
the side air tubes around its periphery. 
Instead, a perforated floor or deck 
runs practically the full length of the 

about one third of a diameter 

from the evlinder wall. At the air 
let end, a solid bulkhead extends 
perforated floor. At the 
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other, or air exit end, there is another 
bulkhead, which is solid below the floor, 
and perforated above. 

By means of an air-tight door on 
one side, the drum is charged with 
steeped barley to a depth of 3 ft. 3 in. 
The door is then closed and the drum 
is given one revolution to distribute 
the grain evenly over the perforated 
floor. During the growing period of 
8 days, or more, attemperated air is 
blown into the space below the floor 
and the drum is given one revolution 


every 12 hr. The air diffuses upward 


through the grain and_ discharges 
perforated bulkhead. 
Onee germination starts, saturated air 
at 55 F. is used. It is recireulated 
with only about 20 pereent fresh air 


through the 


heing added. 
drum 
and the conventional type is the smooth 


Chief differenee between this 


interior that it presents. Cleaning is 
much easier, since the floor plates are 
and the spaces behind the 


end bulkheads are more accessible. The 


removable 
whole working of the drum is simple 
and requires a minimum of labor. An- 
other advantage is that no fixed 
amount of barley is required to charge 


it. and th 
justed to the maltsters needs. 


amount used ean be ad- 


MISCELLANEOUS 


Improved Refrigeration Needed 
On Shrimp Catching Trawlers 


Quality of shrimp ean be improved 
by freezing as soon after eatehing as 
possible, but moisture-vapor proof 
ind storage at 0 deg. F. are 


highest 


containers 
essential to maintenance of 
quality. 

Extensive studies of shrimp han 
diing problems in Louisiana waters in 
dieate that the 


logieally clean when caught, and that 


shrimp are bacterio- 
heading and washing by commercial 
shrimpers on their trawlers reduced 
bacterial counts by 75 and 40 percent 
Bacterial 
headed shrimp stored in ordinary ice 


respectively eounts of 

in the lowest laver of bins on a trawler 

for 7-10 davs inereased steadily to 

above 1,000,000 per g. Use of ice con- 

neg 0.05 pereent ehloromine T and 

sodium benzoate did not deerease the 
t t 


number nor diminish the rate of bae 


terial YY ultiplie ition Storage of 
washed headed shrimp in waxed eard- 
board eartons packed in ice resulted 
in the best riologieally, 
but blaek o1 s devel ped at 


+ + 


ne edges Ol 
When 
eatching, shrimp 
high quality during a 12-mor 
When iced on the trawler 


aiter 
their 


maintained 


nh storage 
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MEASURING © 


| BLANCHING* OF 
. zeouite WAT 


HOW LIXATOR WORKS 

In the dissolution zone— flowing through a bed 
of Sterling Rock Sale which is continuously 
replenished by gravity feed, water dissolves salt 
to form 100% saturated brine. In the filtration 
zone—through use of the self-filtration principle 
originated by International, the saturated brine 
is thoroughly filtered through a bed of undis 
solved rock salt. The rock salt itself filters the 
brine. Nothing else is needed. 


WHAT THE LIXATOR PROVIDES 


¥ Chemical and bacterial purity to meet the 
most exacting standards for brine. 


¥ Unvarying salt content of 2.65 pounds per 
gallon of brine. 
Crystal-clear brine. 
Continuous supply of brine. 
Automatic salt and water feed to Lixator. 
Inexpensive, rapid distribution of brine to 
points of use by pump and piping. 
Savings up to 20% and often more in 
the cost and handling of salt have been 
reported by many Lixate users. Why 
not investigate? 








STAINLESS STEEL 
CONSTRUCTION OVERWEAD FEED 
CHUTE FOR LIXATOR 
FOR “LIFETIME” USE : WITHOUT HOPPER 
ee: why 
[faces | 
my Nd } 


STERLING’ MODEL HOPPER 


“ 
- “As 
Ma 
\-] STERLING my, 
\ Leocn_saut S 
\ 
: 


FOR EASY FILLING 


SS 


Ste, 


SALT 
DISSOLUTION 
ZONE 














¢ Say good-by to “guesswork” and 
bother! You can eliminate shoveling, 
hauling, and laborious hand stirring 
of salt and water—with International's 
Lixate Process for Making Brine. 
Assures accurate salt measurement 
every time. Stops waste through spill- 


ing. Saves time and labor. 


¢ The Lixator automatically produces 
100% saturated, free-flowing, crystal- 
clear brine which may be piped to as 
many points in your plant as you wish 
—any distance away —by gravity or 
pump. YOU SIMPLY TURN A VALVE to 
get self-filtered LIXATE Brine that 
meets the most exacting chemical and 


bacterial standards. 


An INTERNATIONAL Exclusive 


TRLIXATE Pees, 


FOR MAKING BRINE 


“REG. U 6. PAT OFF 


INTERNATIONAL SALT COMPANY, INC., Scranton, Pa. 
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New Method Gives Precise 
Control in Air Conditioning 


Niagara “Controlled 
Humidity Method” 
Uses Hygrol, Hygienic 


Liquid Absorbent 


SPACE FOR 
HUMIDIFIER 
AND HEATER 
IF REQUIRED __ 


@ The Niagara “Controlled 
Humidity Method” is a new 
system of air conditioning 
giving complete control of 
temperature and relative 
humidity, holding constant 
conditions or varying them at 
the will of the user. Especial- 
ly, it provides dry air atnormal 
atmospheric temperatures 
with little or no refrigeration 
required. A condition of 15 
grains of moisture per pound 
of air at 85 deg. F. dry bulb 
temperature has been pro- 
duced without refrigeration. 
* The apparatus is enclosed 
in a casing thru which the air 
is drawn by fans. The air is 
filtered and then enters a chamber 
where it is dehumidified in passing 
thru a spray of “Hygrol” Liquid (a 
hygienic hygroscopic chemical that 
absorbs the air-borne moisture and 
Contains no salts or solids to precipi- 
tate) In the same chamber are located 
cooling coils which remove the latent 
heat of evaporation and also sensible 
heat as required, 

The absorbent liquid spray falls in- 
to a tank at the base, where it is piped 
to a concentrator, removing moisture 
taken from the air. The re-concentrated 
liquid returns to the system. This proc- 


ELIMINATORS —— 


HYGROL — 
ABSORBENT . Lesiadde 
SPRAY : po : —_ 


COOLING 
CONUS 


PRE-HEATER 
IF REQUIRED 





alr 
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= ee 
ABSORBENT TO 
CONCENTRATOR 


>) cootant 
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COOLANT 





ABSORBENT FROM 
CONCENTRATOR 
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NIAGARA CONTROLLED HUMIDITY METHOD — FLOW DIAGRAM 


ess is continuous, and the apparatus 
operates at full capacity at all times. 

The same equipment may be used 
to provide winter air conditioning 
when required, by installing a temper- 
ing coil at the outdoor intake, an hu- 
midifier, and a reheat coil above the 
eliminators. 

This equipment is manufactured in 
a range of sizes providing from 1000 
to 20,000 CFM of conditioned air from 
a single unit, and mutiple unit instal- 
lations are practical. It is expected 
that, by reducing the need for refrig- 
eration, the cost of air conditioning 
will be reduced by this method. Appli- 
cations generally are in a temperature 
range from 35 deg. F. upward. Below 
the freezing temperature of water, the 
Niagara “No-Frost” method is appli- 
cable. 

The equipmentis protected by U.S. 
and foreign patents. Installations have 
been made in food and chemical proc- 
ess industries, in packaging hygro- 
scopic products, for preventing con- 
densation of moisture on metals and 
other products in storage, in air con- 
ditioning for laboratory control and 
for human comfort. 

For further information, write Niag- 
ara Blower Company, Dept. FI, 405 
Lexington Ave., New York 17, N. Y. 


ADVERTISEMENT 
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quality of the frozen shrimp decreased 
in direct relation to the length of time 
in the iced bins—after 12 months 
frozen storage shrimp held 9 days in 
ice before freezing contained more than 
1,000,000 bacteria per g., whereas 
those frozen immediately after catch- 
ing had 22,000. 

Most satisfactory freezing tempera- 
ture was —40 F. For packaging, one- 
piece telescope waxed cartons were 
used. Half of the samples were glazed 
after freezing and the remainder were 
overwrapped with glassine. No sig- 
nificant differences were shown be- 
tween the two methods of packaging. 
Storage at 0 F. was practically as satis- 
factory as at —40 F. 

Two studies were made on the keep- 
ing quality of frozen cooked shrimp. 
The most satisfactory produets re- 
sulted from quick cooking with a 
minimum of salt, and frozen storage 
for less than 3 menths when peeled, 
and less than 6 months when unpeeled. 
Shrimp frozen in cocktail sauce be- 
eame tough and rancid within 5-6 
months, and the tomato-containing 
sauces lost their red color within 5-6 
months. 

Digest from “Shrimp Handling and Preserva- 
tion,” by E. A. Fieger, M. Green, H. Lewis, 


D. Holmes and C. DuBois, Refrigerating En- 
gineering, 244-47, 286-87, March, 1950. 


Disposal of Cannery Waste 
By Anaerobic Treatment 


Mixed tomato and lima bean wastes 
from an Indiana cannery’ were 
treated in an anaerobic digestion pond 
and four storage lagoons for the en- 
tire 1949 season (52 days) without 
development of objectionable odors. 
B.O.D. reduction through the digester 
was 39.8 percent, and over-all reduc- 
tion averaged 94.2 percent. 

All wastes were passed over 16-mesh 
vibrating sereens and thence to a small 
settling pond (digester) holding ap- 
proximately 475,000 gal. (Raw waste 
flow averaged 160,220 gal. per day.) 
This pond contained about 2 ft. of 
sludge, from previous seasons, which 
acted as_ initial Continuous 
agitation was provided by a 3-hp. 
“Lightnin” mixer, set on a raft in the 
pond. Effluent was pumped from the 
digester into the first of the four 
lagoons, operated in series, then flowed 
through the remaining 
capacity was 


seed. 


by gravity 
three. Total 
11,500,000 eal, 
Under the 
raw sereened 
ppm. B.O.D., were reduced to 57 ppm. 
within the 52 day canning period. 


lagoon 


conditions encountered, 


wastes, averaging 983 


Digest from “Anaerobic Treatment of Food 
Canning Wastes,”’ a paper by R. A. Canham, 
National Canners Assn., presented before the 
Sth Industrial Waste Conference, Purdue Uni- 
versity, Nov. 29, 1949. —End 
19S0 
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Weenie. 


SANDVIK STEEL-BELT CONVEYING WORK 
TABLES ARE THE MODERN, LOW-MAINTEN- 
ANCE WAY TO HANDLE FOOD IN PREPARA- 
TION, PROCESSING, PACKING, GRADING, 
INSPECTION, ETC. 

ADVANTAGES 

@ EASY TO KEEP CLEAN — Live steam or 
boiling water can be applied directly. 

@ SMOOTH IMPERMEABLE SURFACE — No 
place for food particles to lodge. 


@ LONG SERVICE LIFE — Inherent high 
strength and resistance to time and wear. 








layer cakes per hour can be frosted 
ma arama a pepe @ ENGINEERED TO FIT APPLICATION— 
{ be Lengths to meet any center distance. Type 
8. Distributing, wrapping and boxing sigh 302 or 316 stainless. With or without cool- 
bacon on Sandvik stainless belt. “4 ing arrangement. Standard or special work 








tables. Can be arranged for any worker 
to be cleaned und packed . . . lower strgnd position . . . standing, sitting or facing along 
returns refuse. : the bele 

D. Twin Sandvik conveyors uséd for/prepar, Write, wire or 'phone for further 
ing fruit in a baby food pint. : Bia 2 information. 

SANDVIK STEEL, INC., Conveyor Department 
111 Eighth Ave., New York 11, N. Y., WAtkins 9-7180 


“eet CONVEYORS Manufacturers of Steel.Belt Conveyors 


vi For Over 30 Years 


C. Top strand of Sandvik belt carrjés tu 





JUST A FEW OF THE COMPANIES WHERE SANDVIK STEEL-BELT CONVEYORS ARE USED 


American Can Co. J. B. Carr Biscuit Co Franklin Boker Co. Hygrade Food Products National Biscuit Co. Southern Cotton Oil Co. 
American Sugar Consolidated Biscuit Co. General Foods Corp. Keebler Wey! Baking Co. National Sugar Spaulding Bakeries 
Refining Co. Corn Products Refining Co. Gerber Products Co. Krug Baking Co. Refining Co Stahl-Meyer Inc 
Armour & Co. Crosse & Blackwell Co. Adolf Gobel Inc. Loose-Wiles Biscuit Co. Ralston Purina Co. Swift & C 7 
Beechnut Packing Co. Cudahy Packing Co. Great Atlantic & Pacific Megowen-Educator Rockwood & Co a i co 
Campbell Soup Co. Curtis Candy Co. Tea Co. Food Co Rumford Chemical Works “ord Baking Co. 
Canada & Dominion Cushman’s Sons Inc. Hanscom Baking Corp. John Morrel & Co. Schutter Johnson Wilson & Co. 
Sugar Refining Co., Ltd. First National Stores Hershey Chocolate Corp. Morton Salt Co. Candy Co. Worcester Salt Co. 
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Mixed ente The ingredients t, t 
> be 


le Mixing ch amb, 
chute, te 


Thoroughly Blend Substances 00) sth ough a 
into an Inseparable Mass 


The 4-Way Mixing Action of the Sturtevant Dustless Blenders 
thoroughly mixes two or more substances into an 
inseparable whole . . . every part of which is the same 
analysis. Single receiving and discharging opening insures 
tight sealing during mixing process. ““Open-door”’ 
accessibility permits thorough cleaning. The fast, accurate 
mixing operation increases output - - . Cuts mixing costs. 
Available in many sizes with mixing capacities from !4 ton 
to 75 tons per hour. Write for information and catalog. 


The Sturtevant Mill Company 
106-A Clayton Street, Boston 22, Massachusetts 


GRINDERS @ SEPARATORS @® CONVEYORS @® MECHANICAL DENS and 
EXCAVATORS ® ELEVATORS © MIXERS 


Designers and Manufacturers of: CRUSHERS @ 
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Convention Reports 
Candy Makers Study Management 





Labor relations, economics, research and technical 


advances share program at confectioners’ meeting 


Management’s 
tion with the shifting labor and eco- 


growing preoccupa- 
nomic problems was apparent at the 
67th annual meeting of the National 
Confectioners’ Assn., in New York 
city last month. , 

In the field of labor relations, Cyrus 
Ching, director, Federal Mediation and 
Conciliation Service, pointed up the 
fact that collective bargaining is the 
law would be wise 
to try to make the best of it. One way 
to do this was to come to the bargain 


and management 


ing table as well prepared as are the 
labor representatives. He also urged 
management to give its representa 


tives sufficient authority to reach 


an agreement, which is very often a 
matter of give and take. He asked the 
confectioners to try to realize that the 
purpose of the meeting with the union 
was to reach an agreement, not to win 
a victory the other. It 
would help management to fully under 


for one side or 
stand the 
tion expect retire 
empty handed. “And,” he added, 
“don’t say ‘no’ until you have to, but 


union representative’s posi 
and not 


when you do say it, mean it and stick 
to it.” 


Time to Check Boom 


A mild and slow contraction of the 
business boom will set in late this year 
or early next vear, in the opinion of 
Sumner Slichter, Harvard 
thought the 


University 
had 
brakes sO 
could be better 
Cut out 


economist. He time 


come to impose a few mild 
that the 


cushioned 


contraction 

when it arrived. 
unnecessary government expenditures 
and postpone for a year or so some of 
the necessary ones, such as road build 
ing. Most important of all, he thought, 
would be steps to discourage the in 
crease in private debt. 

Philip P. Gott, NCA president, of 
fered as reasons for the confectionery 
industry’s expansion to an annual con 
sumption of 2,400,000,000 lb., the ap 


plication ot science In the manufae- 


ture of candies and the adoption of 


modern methods of distribution. 
In diseussing the situation, 

H. 4 

board, New England nl 

Co.. and chairman, NCA, Washington 


said the «om: ee 1s set 


Harry ipman, chairman of the 


feetionery 
Committee, 
JULY, 
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ting forth facets as to why present im- 
port duties on candy and chocolate 
should not be decreased. 
Under the present 14 percent import 
duty, there has been a 350 percent in- 


contections 


crease in foreign candy imports the 
first two months of this year. 
Theodore Stemptel, vice-president, 
Kk. J. Brach & Sons, 
NCA, Subcommittee on 
ported that for confectioners who want 


and chairman, 


Sugar, re- 


to be manufacturers rather than specu- 
lators the sugar situation is relatively 


rosy compared to the puzzling choco- 


late problem 
Candy Research 


Contectionery declared H, 
Trespar Clark, Chief Chemist, Rock 
wood & Co., is moving ahead through 
NCA annual Le- 


high by the 


science, 


research projects; 


Conterences sponsored 
Pennsylvania Manufacturing Con 
Assu : Assn. ot 
Candy Technologist: held at 
M. I. T. on Basie Confectionery In- 
evredients and Manufacturing Prob 
lems; talks at Illinois Institute of 
Technology for Mid-West Candy Man 
ufacturers; talks at 
Temple Univ. on Materials Handling 
and Industrial Packaging. 

Fred B. Jacobson, Entomologist, 
Stephen F. Whitman & Son, Inc., re- 
ported that in one plant that has in- 
sanitation 


fectioners’ American 


courses 


and a series ot 


stituted a fairly elaborate 
program, cost per pound of contee- 
tlonery past 12 


months was $0,008. It is probable that 


produced over the 
by changing the system of accounting 
and by making modifications for a 
minimum but adequate program, over- 
all sanitation costs could be reduced to 
$0.003-$0.004 per Ib. of finished goods. 
Arthur C. Schrier, 
Brach & Sons, a 


committee on dust explosion hazards 


According to 
vice-president, E. J. 


has been formed for the confectionery 
industry to write codes that will serve 
as guides for the construction and op 
eration of dust and other hazardous 
areas. 

Fk. Dudik, Com 


Food 


turers’ 


George Dept. of 


merce’s Division reported 
sales declined In 
1948, 


larger confectioners (annua 


manutlae 


12 percent trot 


$3,000,000 


1950 


greatest loss. A representative sam- 
pling. of medium-size producers ($1- 
2,000,000 annual volume) actually 
showed a climb back to record 1947 
levels. First three months in 1950 
show 4 percent more candy (poundage) 
made than during corresponding period 
last although 
clining prices, dollar volume is down. 

William E. Hawes, Jr., Peoples Drug 
Stores, called for help from the eandy 
manutacturers. He said it is not 
enough to produce a product, price it, 
and sell it to retailers or distributors. 

Edgar S. Bellis, speaking for the 
National Assn. of Retail 
(independent), mildly rebuked candy 
makers for their apparent lack of in- 
terest in independent drug store out- 
lets. Granting that 
a small part of the overall sales picture, 
should not dis 
regard any sales possibilities 


year, because of de- 


Druggists 


such outlets were 


he said confectioners 
J. R. Peachey, Loblaw Groceterias, 
Inc., urged the candy 
(1) Investigate use of 
films for packaging (2) provide a prac- 
package for pricing: 


producers to: 


transparent 


tical place on 
(3) lower the number of 
) 


slow 


packs per 
and (4) 


probe possibilities of a sales campaign 


case on moving items; 
to get chocolates out of the doldrums 
Strong interest in the ten-cent candy 
bar was evinced by E. F. Hinkle, 
president of Automatic Canteen Co. 
of America. With all costs skyrocket 
ing, he felt profit margin on 5c. bar 
that 


developing against the 


was too small, and consumer re- 
was 
small, often 

Abraham 
Abraham Applebaum, 
a ease for Fair Trade. 
hat both jobbers and 


sistance 


second-grade nickel bar. 


Applebaum, president 
Ine. presented 
Stressing the 
point retailers 
should make a fair profit, he told how 
steadier profits under Fair Trad¢ would 
enable jobbers to hire better salesmen 


to sell more candy 


Labor Saving Equipment 

In making the rounds of the 24th 
Annual Confectionery Industries Exposi- 
tion at Grand Central Palace, confection 
ers saw machinery that featured sanita 


tion and labor-saving. They also saw 
the largest 
made ¢ andy machines 15 

Harry L. Friend Co. featured its new 


automat crean center 


representation of European- 


veal 


forming ma 
chine, capable of forming 2,244 center 
1 min 

Package Mac 


bundling n ts that 
In relatively sr I size package 
Tp. exhibited 

i-speed, continuous vacuum 


dducing up to 2,500 Ib. of 


company alse 








PEP-0-ROL 
MA.R 


Closely approximates 
the flavor of 


BLACK PEPPER CARD-0-MAR 


Closely approximates 
the flavor of 


CARDAMOM Oil 


$ THE MARKET in Black Pepper and Cardamom 
‘* grows increasingly critical, more and more food 
processors are turning to MM&R’s natural replace- 
ments — PEp-O-ROL and CarD-O-MAR MM&R. Here 
are two scientifically perfected oils that can be used 
successfully in place of the spices they duplicate. Yet 
they cost many times less! 


Whether you use Black Pepper and Cardamom in 
crude spice, dry spice or Essential Oil form, vou'll be 
amazed at the case with which these spices can be 
replaced in whole or in part by PEP-O-ROL and 
CARD-O-MaR MM&R. 
Write MMER Technical Service Dept. today 
for full information. 


uns p ral ¢ « R vel } pre essonthal 


CREE: An important technical paper — in the form of questions and 
? answers — that will give you a clear and complete 

picture of the place of Spice Essential Oils we the 

flavoring of food products. Write for it now! 


13 reasons why 
MM&R MAGNATEST 


SPICE OILS 
GIVE BETTER RESULTS 


1, more economical. 


make it possible to flavor your 
product uniformly. 


cannot cause discoloration. 
. do NOT mold. 


release 100% of flavor 
immediately. 


. prevent introduction of rodent 
excreta, hair or pellets, insects 
or insect fragments, etc. 
always constant in flavor value 
easy to measure in exact 


quantities. 


take up less storage space 
than crude spices or flavored 
salt or sugar. 

. decrease freight expense 

. prevent losses due to exposure 
during storage. 

. easy to blend, 

. prevent overflavoring of 


prepared food products during 
shelf life. 





Macnus, Masee s Reynano,inc. 


Tine ees ONE OF Tet WORLD S GREATEST SUPPIIEOS OF ESSENTIAL Otis 





; DESBROSSES STREET, NEW YORK CITY © 221 NORTH LASALLE vain comes 
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new, automatic, multi-tier 
cooler and packer. Also new was a Mo- 
gul machine operating at a speed of 18 
boards a minute; a new, quick-change 
enrober made in four belt-size widths; 
and a new, continuous fondant-making 
machine that produces 1,600 Ib. of prod- 
uct an hour and cools it to 103 deg. F. 

J. W. Greer Co. came out with a con- 
tinuous coating and cooling line with 
feed table, pre-bottomer, refrigerated 
cold slab, featuring sanitation 
and quick change-over, cooling tunnel, 
and packing table. Another unit, a 
stainless steel chocolate melting kettle, 


showed a 


coater 


had removable paddles and self-adjust- 
ing scrapers. 

J. M. Lehmann Co., had a new, five- 
roll chocolate refiner with a sight-o- 
matic control and a new, 450-disk conche 
unit. 

Mill River Tool Co. displayed a new 
Bausman automatic starch machine in 
corporating many new features such as 
a device that and 
ates movement of trays, means to divert 
starch to a drier by reversing a switch, 
oil seals on shafts, automatic feeding of 
trays, and efficient equipment cleaning 


accelerates deceler 


device. 





Millers Are Optimistic 


Expansion of Wheat Flour Insti- 
tute activities, appointment of an ad- 
visory committee on world trade, and 
general review of flour milling industry 
conditions featured the mid-century 
meeting of the Millers’ National Fed- 
eration in Chicago, in mid-May. 

Faced with a decline of 20 percent in 
income to earry on its long range 
program, initiated two years ago to 
promote increased use of wheat flour 
and increased consumption of bakery 
products, it was decided to discontinue 
consumer advertising and to merge the 
educational and publicity activities 
of the program into the activities of 
the Wheat Flour Institute. An increase 
in membership dues from $0.0013 per 
100 lb. of flour produetion to $0.00195, 
effective July 1, 1950, was voted to 
underwrite the increased activities of 
the Institute. 

John L. Locke, Fisher Flouring 
Mills Co., Seattle, retiring president of 
the Federation, cited the closing down 
of 120 mills with a daily flour capacity 
of 19,080,000 lb. and an export loss 
of 6,800,000,000 1b. of flour since 1947. 
This cut in milling capacity was linked 
to the loss in flour exports and is sub- 
ject to reversal through a_ potential 
increase in exports. Mr. Locke re- 
ported an increase in flour consumption 
in the Philippines from 4 lb. per capita 
per year, prior to the war, to 22 Ib. 
during 1949. He also said that the 
present consumption in Japan is 12 
times that of prewar years. 

In response to Mr. Locke’s recom- 
mendation, the incoming president, H. 
W. Files, appointed Henry H. Cate, 
Flour Mills of America, Inc., Kansas 
City, Mo., John L. Locke, Fisher Flour- 
ing Mills Co., Seattle; and A. B. 
Sparboe, Pillsbury Mills, Inc., Minne- 
apolis, as an advisory committee on 
World Trade to: (1) Study every 
phase of the export problem, (2) make 
first-hand studies of conditions in im- 
porting countries, and (3) use the 
information to negotiate with govern- 
ment officials in the U.S. 

Particular effort was 


and abroad 


made to ob- 
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tain the viewpoint of young milling 
company executives on industry con- 
ditions. 

Rogers C. B. Morton, president, 
Ballard & Ballard Louisville, 
emphasized the need for keeping up 
with technologieal progress In packag 


‘ 
Co., 


ing, product improvement, aggressive 
selling, employee relationships, and 
governmental, as well as industrial, 
leadership. 


Uptrend in Consumption 


John Tatum, vice-president and 
sales manager, International Milling 
Co., Minneapolis, cited the optimistic 
trend in total domestic consumption 
in contrast to per capita consumption. 
He thought the milling industry was in 
a favorable position. He ignored the 
production of flour for export and re- 
ported 1949 production for domestic 
consumption to be 20,300,000,000 Ib.; 
equal to any year during the past 25, 
except war years. By 
comparison, output was 20,300,000,- 
000 Ib. in 1925; 18,900,000,000 Ib. in 
1935; and 20,200,000,000 Ib. in 1940. 

He considers industry production 
to be at a level where increase due to 


during the 





Federation’s 1950-1951 
Officers 

President and Chairman of 
Board: Howard W. Files, Vice- 
President, Pillsbury Mills, Inc., 
Minneapolis. 

First Vice-Chairman: John J. 
Vanier, Western Star Mill Co., 
Salina, Kan. 

Second Vice-Chairman: Earl J. 
Heseman, Igleheart Bros. Div., 
General Foods Corp., Evans- 
ville, Ind. 

Vice-President, Her- 
man _ Steen, (Re- 
elected) 

Vice-President: 
Washington, D. C. 
elected). 

Treasurer: Hill Clark, Chicago. 
(Reelected). 

Director, Wheat Flour Institute: 
Clara G. Snyder, Chicago. 
(Reelected). 


Secretary: 
Chicago. 


Herman Fakler, 


(Re- 





ESS0 


rising population balances loss due to 
decrease in per capita consumption. 
And he ealls this a favorable sign. His 
viewpoint is based on the conviction 
that rise in total consumption due to 
increase in population over the next 
30 years will be greater than the de- 
erease due to lower per capita con- 
sumption. 

Mr. Tatum does not anticipate any 
increase in production eapacity—be- 
cause of excessive building costs, in- 
charges, and depreciation 

On a $3,000,000 plant re- 
cently built in western Canada, he 
said, interest and depreciation charges 
alone amount to 29e. per 100 Ib. flour. 
Further loss of production capacity 
may be expected through wearing out 
of equipment and burning down of 
plants. Increased production is ex- 
pected to be met by more efficient op- 
eration of existing plants. During 
1949, the mills operated at 79.3 per- 
cent of 5-day capacity. During 1925 
mills operated at 62.9 percent 5-day 
capacity; 69.1 percent in 1930; 61.0 
percent in 1935; and 68.4 percent in 
1940. Indieations in 1950 are that 
the mills will operate at about the 
1949 rate. 

R. R. Winters, vice-president, Com- 
Milling Minne 


terest 


charges. 


mander-Larabee Co., 


apolis, emphasized the problem of in- 
adequate depreciation and obsolescence 
rates. He stated that during the past 
25 years milling technology has ad- 


vanced faster than rates of deprecia- 
tion, with the that cost of re 
placement has been greater than the 


result 


reserves set aside for obsolescence. He 
anticipates that during the next 25 
years technological will be 
increased and that replacement costs 
will be higher than present 
high rate. 

He recommended that the 
tion attempt an upward revision of 


2% 


progress 
even the 
Federa- 


depreciation rates to more than 
percent on buildings and 4 percent on 
equipment. He also suggested that the 
millers themselves set up tax-paid re- 
serves, which will help offset the in- 
adequacies of the present low rates 
allowed for depreciation 
lescence. 

Elmer W. Reed, grain 
standards committee, prog- 
ress by the milling industry and the 
U.S. Department of Agriculture 
toward establishing yardsticks to de- 
termine degree of infestation. 
Research studies are being carried on 
in mills (selected by F&DA on how to 
reduce infestation, on how to measure 
how to 


and obso 
chairman, 
reported 


insect 


degree of contamination, on 


determine a “normal” contamination, 
on how to edueate grain growers and 
handlers to avoid or reduce eoutami- 
nation, and on how to protect the 
millers from contaminated incoming 


grain. 





“Buftalo”’ Limit-Load Fan and Air 


Washer cleaning foundry air. 








“Buffalo” AIR CONDITIONING Can Do 
a Complete Processing Job 


The industrial uses of air multiply 
daily! It’s the recognized “comfort 
medium” that makes workers more 
efficient and productive. It’s a “safety 
factor” which can minimize explo- 
sion dangers, fume poisoning and 
risk of “accident-prone” workers. It can control 
your product quality, your turnout—and your 
profits—to a remarkable degree! And present- 
day “Buffalo” Air Conditioning Units can create 
and maintain amy air condition you require. You 
can wash your air, heat or cool it as desired, 
control the humidity exactly, collect dust by- 
products from your air—easily, continuously 
and economically—with “Buffalo” equipment. 


“Buffalo’’ FANS Often The Only “AIR CONDITION- 
ING’ You Need 


Modern, efficient fans perform many of the func- 
tions of air conditioning. A “Buffalo” Limit 
Load Fan, for instance, can “cool by ventila- 
tion’ —circulating air continuously throughout 
the plant and causing a cool, comfortable feel- 
ing. “Buffalo” Fans can remove harmful dust, 
fumes and excessive moisture from your plant 
air. In these and dozens of other ways, “Buffalo” 
Fans can put your air to profitable use. 


“Buffalo” “LL’’ Fan and Comfort Conditoning Cabi- 
net supplying conditioned air in a large office 
building. 


IT COSTS YOU LESS THAN YOU'D THINK 


“Buffalo” equipment is permanent equipment. Flimsy, lightweight “package” units are not part of 
our line. The results? Many “Buffalo” air washers are still giving efficient daily service over FORTY 
YEARS AFTER INSTALLATION. Many “Buffalo” Fans are OVER FIFTY YEARS OLD. Here, 


certainly, is long-run economy! Why not talk over YOUR air and its profit possibilities with a trained 


Buffalo” engineer? Write us 


we'll have him call on you AT NO OBLIGATION! 


BUFFALO FORGE COMPANY 


152 MORTIMER STREET 


BUFFALO, N. Y. 


Canadian Blower & Forge Co., Ltd., Kitchener, Ont. 
Branch Offices in All Principal Cities 
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Further Research on Cereal Grains 
Cited at Chicago AACC Meeting 


Studies on starch quality, sorghum 
grains and tatty acids were included 
in the formal reports at the 35th an 
nual American Asso- 
ciation of Cereal Chemists, held in Chi- 
eago, in mid-May. 
enzyme technology, laboratory baking 


meeting of the 
Symposia on 


test, starch technology and bleaching 
technology also held featured places 
on the program. 

Stanley A. Watson, Corn Products 
Retining Co., reported that although 
starch quality is generally related to 
grain condition, its final quality may be 
affected by steeping time, temperature, 
sulphurous acidity, flora and rate of 
draw of steep Properties ot 
grain sorghum starch were found, he 


those of 


water. 


said, to be similar to eorn 
stareh. 

Workers at Northern Regional Re- 
search Laboratory, Peoria, Ill., stated 
that grain sorghum can be processed 
satisfactorily by methods used indus- 
trially for recovery of starch, gluten, 
and oil by wet-milling of corn. Opti- 
mum separation of starch and gluten 
was obtained when grain sorghum was 
steeped at 110-120 deg. F. for 24 hr. 
0.2-0.2 SO, 


Low 


or longer in a percent 


solution in water. con- 
tent of 0.35-0.7 percent was obtainable 
when the pitch of the starch table 


milling 


protein 


was 
increased beyond that used in 
Drying of grain sorghums 
three moisture contents 
125, 150, 175, and 200 
no detrimental effect 
operations if the 


eorn. 
harvested at 
and dried at 
deg. F, showed 
upon wet milling 
sorghum is not dried to less than 12-13 
percent moisture content 


Sorghum Starches 
Studies by Research Division, An 
Inec., St. Louis, Mo., on 


varieties 


heuser Buseh, 
starches from 
of sorghum grains indicate a wide dif- 
and cold 
Non-waxy (non- 

character- 
corn starch. Waxy 
similar to the 
perform 


more than 15 


ference in values 


gel characteristics. 


viscosity 


glutinous) starches have 
similar to 

types are 

Both 


custards, puddings, 


isties 
(glutinous) 
starches. 

satisfactorily in 
fruit pie fillings, and cold-mixed des- 


root types 


serts; in some eases are superior 
performance 
and some root st: 


Data from the Central Labor 


Research & Deve lopment Le parti 
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Hoboken, N. J., 


“com 


General Foods Corp., 
indicate that Latty acids form a 
plex” with the amylose content of flour 
and wheat starch with definite hydra 
tion and gelling properties. The physi 
cal properties of the complex are de 
pendent upon the amount of fatty 
material in the complex and on the 
length of the fatty acid chain. All 
studied 
flour and wheat starch as measured by 


aeids raised the viscosity ol 
the amylograph. The study was made 
to determine the *t ot fatty acids 
on the eooking bleached 


flour 


VISCOSITY 


cake and various common 


starches. 


Voluntary Inspection 
Is Tabled by BAI 


Voluntary continuous inspection and 
certification of meats, meat byproducts, 
and meat food products will probably 
not be offered by Bureau of Animal 
Industry to vhich are 
not operated under the Federal Meat 
Inspection Act. 

The proposed regulations under the 


those plants 


“so-called” Farm Products Inspection 
Act appeared on p. 2757 of the May 9 
Iederal Register. Written 


June 2 


comments 


were invited by and were re 


ceived in large numbers. It developed 


that this was a very controversial pro 


Canners’ New Center 


National Canners Ass 
$1.000.000 research « 


signed to aid 


posal, 

plated a time 
Purpose of the proposed 
lations Was to give inspection at 


plants where the service 


“to assure that produc 
nspectors at 

marked as iD ovided 
s sound, healthtul, wholesome 


for human food.’ 


Coffee Crop and Exports 
Decline in Brazil 


Brazil’s 1950-51 cotfee crop will fall 
the pust season, 
of Agriculture 
foreeast is for a total 


60-kilo bags Current 


well below that for 

according to Ministry 
estimates. The 
of 14,215,000 
carryover has not vet been announced, 
ome near 
1949-50’s 


it is not expected to 
making up the margin to 
19,368,468-bag export total. 
Shipments in April 1950 bear ont 


low-erop foreeast, havin run less 


an 800,000 bags tor the | figure 
since the postwar period 

Coffee exports were off 25 percent 
in the first quarter, compared with the 
1949, a 


reports 


same period in rding to 
Paulo 


to the United States slippe 5.6 per- 


Sao trade Shipments 


cent while those to other areas were 


down 


In the case of the U.S., 


23.4 percent 
the drop 1s 
} 


blamed largely on the Gillette enquiry 


But the fall in other ainly 
} l in 
istence on payment lollars from 
rrencies, 


countries convertible 


and improving 


of canned 











1951 Award Competition Announced by FI 


Entries in the competition for the 
1951 Food Industries for 
achievement in food technology — 
may be submitted any time in the next 
few months, FI has announced. The 
deadline is January 1, 1951, but most 
entries are expected well ahead of that 


Award — 


date. Nominations for the Award may 
be made by anyone. 

Those entering the competition will 
submit evidence of a character that 
will enable the Award Jury to evaluate 
the merits of the process. This evidence 
will be passed along to the Award Jury 
by the Editor of FI, who acts as secre- 
of the Jury. The Jury will be 
the Institute of Food 


Technologists, and its members will be 


tary 
appointed by 


technologists connected with colleges 
and universities. 

The best evidence that can be sub- 
mitted is a technical description of the 


process, accompanied by a flow dia- 
gram and photographs, and including 
an explanation of the following: 
1. How the process came to be de- 
veloped. 
2. The steps by which it was de- 
veloped. 
3. The 


economic, which it has achieved. 


success, technological and 

The Award is for an improved or 
novel process, not for a food product 
itself. It will go to a company, not to 
an individual, its purpose being to en- 
courage food processors to develop or 
adopt improved processes. 

The process must be in commercial 
use prior to January 1, 1951, and shall 
have been put to such use subsequent 
to January 1, 1946. 

The Award will be presented at the 
1951 annual conference of the IFT. 





Clinton Buys Idaho Plant, 
But Drops Pasco Deal 


the Northern Idaho 


Frozen Foods plant at Lewiston, Idaho, 


Acquisition of 
Foods, Inc. was announced 
recently by N. B. Barelay, Vice Presi 
snow 


by Clinton 


dent in charge of production, 


Crop Marketers Division. He pointed 
out that this is the first plant for proe 
essing Snow Crop quick frozen foods 
and vegetables to be purchased by 
Clinton, 
large 


The Northern Idaho plant, was built 


although the company owns 


juice packing facilities in Florida, 
a little over three years ago. Approxi 
mately 4200 acres of peas, mostly of the 
Dark 
under 


Thomas Laxton’s and the new 


Skin Freezer variety, are now 
plant. This 
running 


contract to the will 


new 


mean a produetion close to 


6,000,000 Ib. in 1950 and it is expected 


this will be doubled in 
1951 


In addition to peas, long range plans 
laid to 


produetion 


are now being process lima 


beans, asparagus, mixed vegetables, 


peas and carrots, suecotash, and 


SNOW CROP’S 


expected this diversiti 


rasp 
berries in Lewiston 
facilities. It is 
will contribute ma 


eation of activity 


terially to sustained employment 


throughout the area 

In the meantime, possibilitie 5 OL the 
ggest 
“lorida apparently fell throug! 


citrus dea 1 the history of 
when 
the reported purchase by Clint “oods 


Pasco ipsed 


would 


of the Packing 


‘he deal have 
ported price 


to 20,000,000 


pure hase 


President J. E 
Packing Co., 


announced 


264 


between the two companies had 
and that no 
ment had been reached. 

The Florida 
Foods include groves and eitrus proe- 
It packs under the 
Crop. Merger 
would 
approximately 


sions 


been terminated agree- 


investments of Clinton 
facilities 


essing 


trade name of Snow 
of Clinton 


Clinton 


have 
11,600 


acres and a production of from 2- to 


and Paseo 


riven 
fruit 


3,000,000 boxes of a year. 


Residue Tolerances 
Heard By F&DA 


The residue tolerances hearing was 
recessed from May 22 to July 10. Part 
A of the hearing was completed in the 
morning of May 22, after a little over 
four “the 
necessity for using various added sub- 
for controlling that 
interfere with the production of fresh 
fruits and vegetables.” 

Part B of the residue hearing was 
over in a little less than an hour, with 
a single Dr. A. J. Lehman, 
head ot pharmacology division, F&DA. 
This part of with 
the particular and 
whether they are poisonous or deleteri- 
(see 


months of testimony on 


stances enemies 


witness, 


the hearing “dealt 
substances used 
Ous SO as 
page 134.) 

Part C of the hearing 
about two hours, and only two wit- 
“dealt with the 
consumers may 


to require tolerances.” 
required 


nesses were heard. It 


ree from which 


ceive” the poisonous or deleterious 


ubstances identified previously. First 


P. Laug testified as to the normal 


ol irsenic, mereury, cad 


and selenium that might 


FOOD 


be ingested from natural food sources. 
He is in charge of the physiochemistry 
branch of F&DA’s division of pharma- 
cology. Next, data on quantities of 
food purchased by typical consumers 
were presented by Dr. Faith Clark of 
the Bureau of Human Nutrition and 
Home Economies in the U. S. Depart- 
ment of Agriculture. 

Part D of the hearing was set up 
to take evidence “tas to the quanity of 
added deleterious 
substanee or combination of such sub- 


each poisonous or 
stances that can be tolerated on each 
fruit and vegetable without danger to 
the public health.” The presiding of- 
ficer has issued a list of chemicals on 
which evidence will be taken and re- 
quested that interested persons indi- 
other substance on which 
toxicity will be offered. It is 
expected that this part of the hearing 
will be completed this fall. 


cate any 


data 


USDA Subtilin Studies 
Show Wide Promise 


Don't expect to use subtilin or other 
antibiotic in canning for a 
least. USDA 
that use of these germ-destroying ad- 
ditives is still in the early stages of 
development. But they regard their 
use a sure thing in the future. A num- 
food interested 
in the new method. 

That kill 
seopie plant called botulinous, poten- 
tially the most lethal of food poisoning 
organisms, Was given wide publicity 
The USDA done con- 
siderable work on subtilin at its West- 
ern Regional Research Laboratory in 
Albany, Calif. since 1944 

Using the method, canners 
cook food 
quarter the usual time, and at below- 
boiling temperatures. Dr. A. A. Ander- 
and Dr. H. D. Michener of the 
USDA laboratory found that when tiny 
amounts of subtilin are added to canned 


year or 


two at scientists report 


ber of processors are 


subtilin ean the miecro- 


recently. has 


will be 


able to products in one 


sen 


foods they can be sterilized effectively 
at 212 lower in 5 to 10 
minutes pressure-cooking 


deg. F or 
without 
equipment 
This method, of 
merely an added precaution. In recent 


course, would be 
vears there have been no food polson- 
ing cases reported to the Publie Health 
Service resulting from canned products. 
However, the improper use of home- 
canning equipment has increased deaths 
From 10 to 20 people 
result of eating 
asparagus, turnips, ete. 
that 
the new canning method, besides help- 


from botulism 


die every year as a 


home-canned 
Government researchers elaim 
ing canners eut 


will 


their processing costs, 
and texture 
This is possible 


improve the flavor 


of many eanned foods 
beeause the usual long periods of cook- 
1950 
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ing at high temperature can be avoided. 

Peas, asparagus, corn, green beans, 
peeled potatoes, precooked rice, 
fish, chicken, and mushrooms are some 
of the products that have been pre- 
served satisfactorily with subtilin and 
mild heat preliminary 
studies at the California laboratory. 
In recent taste tests, laboratory food 


treatment in 


experts found little or no difference in 
flavor between servings of cut corn 
preserved in this way and fresh corn. 

The process also offers a means of 
preserving foods that are not usually 
canned by ordinary methods, the USDA 
Examples are broccoli, cauli- 
Subtilin 
and mild heat can be used to preserve 


says. 


flower, and brussels sprouts. 


them to retain their quality. 

About one ounce of subtilin will 
produce enough mild saline solution to 
preserve a ton of canned food, making 
the process reasonably cheap despite 
the high eost of subtilin. Subtilin is 
produced somewhat like penicillin—in 
submerged fermentation. It is expee- 
ted that its cost will go down as soon 
as use is expanded, following the 
pattern of penicillin, streptomycin and 
similar antibioties. 


Higher Sugar Recovery 


Dr. John H. Payne, sugar scientist 
with the experiment station of Ha- 
waiian Sugar Pianters Assn., Honolulu, 
has been issued a patent on a process 
by which one-half the sugar remaining 
in molasses ean be recovered. 
“selective solvent 


process for treating final molasses in 


Described as a 
the sugar factory,” the process has 
not yet been subjected to pilot plant 
operation. 





Attend Dairy Opening 


A scientific conference marked the dedica 
tion of the new National Dairy Laborator- 
Here 


Compton, chairman, MIT, dis- 


ies, at Oakdale, L. 1., last month. 
Dr. Karl T. 
cusses the project with President L. A. Van 
Bomel, of National Dairy. 
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LOSS-IN-WEIGHT 
DRY FEEDER 


For automatic seasoning of food prod- 
ucts in proportion to flow, the OMEGA 
LOSS-IN-WEIGHT GRAVIMETRIC 
FEEDER is a natural. It feeds contin- 
vously by weight with an accuracy of 
99% or better and is instantly respon- 
sive to the slightest rate adjustment. 
Feeding action is steady and precise 
even with hygroscopic materials .. . 
ideal for proportioning seasoning into 
liquid solutions or dry mixes. Write 
today for descriptive bulletin — address 
Omega Machine Company (Division of 
Builders Iron Foundry), 402 Harris Ave., 
Providence 1, Rhode Island. 















































Typical system for continuous feeding of food seasoning in solution 


weight Feeder is paced by rate of water input. 


oe Bait al altclankileat iil St 


Omego Loss-in- 


Omega manufactures a complete line of volumetric and gravimetric 
feeders for dry materials and for gravity feeding of liquids and solutions: 


Belt-Type Gravimetric Feeders 
Loss-In-Weight Gravimetric Feeders 
Universal Feeders 

Precision Solution Feeders 


Bucket Elevators 


THE LAST WORD 


tN 


Disc Feeders 

Rotodip Solution Feeders 
Rotolock Feeders 

Dust Collectors 


FEEDERS 
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Big Cheese Building 


Kraft | 
cheese pre 


= claims that this is the 
cessing plant in the world. It 


has just been completed in Chicago for the 


manufacture of products distributed in the 
company's central division as well as the 
entire volume of certain products for na- 
tional distribution. The building also houses 


division offices. 





Dairies “Overcharged” 
On Pollution Load 


Spoke smen tor the 


charged, at the May 
National Technical Task Committee on 
Industrial Wastes in Washington, that 


“arm-chair” 


dairy industry 


meeting OL the 


engineering by state and 


municipal health departments results 


in dairy firms being eharged with a 


larger pollutional load than they 


actual] 
These 


Ing industry 


generate 


oad figures are used in charg 


for the use of municipal 


sewage treatment facilities, for ex 


ample 


Sanitary engineers use obsolete in 


formation in obtamming pollution load 


and helen take into consideration 


new Waste water treatment equipment 


that may be installed in a particular 


“average” figures for the 


plant hie 
Indust! hould not be applied to any 
particular 


The inte 


plant, one spokesman said 
rence is that if the state or 
engineers do not know what 

a certain plant are, 


ro out and measure the 


i] 
look up 


nad not an obsolete 

h figures on consumption 
water used in the in 

or water 
isekeeping” pract 
rh nto 
proportion 
could be 
vater con 


ng holds 


no methods of treatment have been 


developed and to improve existing 
Waste treatment methods where needed. 

Che canning industry was repre 
-ented by N. H. Sanborn, Chief Chem- 
Laboratory, National 
Washington, D. 


with 


Ist, Research 
Canners Association, 
C.; Frank J. 


the Kraft Foods Co, of Chicago, repre- 


Mckee, engineer 
sented the milk industry. 


Prepackaging Thumpers 
Get Tubs Muffled 


There are many problems to be 
solved before prepackaging of fruits 
and vegetables at the farm shipping 
point can be widely recommended, the 
Department of Agriculture reports. 

\ two-vear study by USDA plant 
scientists at a Florida farm reveals 
that there must be adequate refrigera- 
tion at every step along the way from 
the time the produce is harvested until 

is sold to the consumer, At present, 
jority of wholesalers and retail 
stores do not have refrigeration facili 
handle the most 


perishable lines of prepackaged pro 


the ma 
, | 
adequately 


ties to 


We 


Tartar 


The federal agency reports that al- 
though proper packaging and refriger- 
ation often help maintain quality of 
fruits and vegetables the package 
itself offers no means of improving the 
quality of its contents. “In vegetables 
and most fruits, quality declines con 
tinuously after The best 
handling methods only slow down the 
rate of decline,” USDA states. 

USDA tests also revealed that chemi 
as dipping in 


harvest. 


cal treatments—suech 
ascobie, citric, or hydrochloric acid 
did not prevent discoloration. In fact, 
these solutions accumulated great num 
hers of microorganisms which increased 
loss from rot and decay. 
Neither did chlorine, 
hydrocooler water where the vegetables 


used in the 


were precooled immediately after har 
vest, completely sterilize the surtaces 
of the vegetables. 


Lists Substances Bearing 
Hazardous Residues 


Arnold J. Lehman, head of the 
pharmacology division, Food and Drug 
Administration, in testifying recently 
at the residues hearing listed the resi 
dues of 55 substances, which in his 
opinion constituted public health 
hazards. These substances, he said, are 
poisonous or deleterious or both. Indi- 
vidually and_ collectively sub- 
stances are: 

Heptachlor—Cadmium copper lime chro- 
mate 

Aldrin—Selenium derivatives 

Benzene hexachloride—Copper arsenate 

Dieldrin—Copper acetoarsenate 

Lindane—-Lead arsenate 

Chlordane—Magnesium arsenate 

Toxaphene—Zine arsenite 

TDE—Calcium arsenate 

DDT—Basic lead arsenate 

Nitro-chlorophenyl-propane — Manganese 
arsenate 

Nitro-chloropheny! butane—Arsenic tri 
oxide 

Sodium arsenite—Paraoxone 

emetic—Tetraethyl-dithionon-py 
rophosphate 

Bismuth — subsalicylate — Ethyl-p-nitro 
phenyl-thionobenzene phosphate 


these 
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Barium fluosilicate — Octamethyl pyro- 
phosphoramide 

Barium carbonate—Glyoxalidine 

Cryolite—Lethane-60 

Sodium ftluosilicate—Lethane-384 

Sodium fluoride—Lethane A-70 

Mercurous chloride—Thanite 

Mercuric chloride—Phenothiazine 

Phenylmercurie triethanol ammonium 
lactate Dinitro-o-cresol 

Ethyl mercurie phosphate Dinitro-o 
eyclohexyl-phenol 

Phenylmercurie acetate—Dinitro-o-cyclo 
hexylamine salt of phenol 

Phenylmercurie formamide—Dinitro-see 
ondary butyl-phenol 

Phenylmercuric monoethyl ammonium 
acetate—Triethanolamine salt of dini 
tro-secondary butyl-phenol 

Parathion—Dinitro capryl phenyl cre- 
tonate 

Methyl parathion 
“These substances,” Dr. Lehman 

added “are likely to leave residues as 

a result of their commercial use as 

Naturally, 

the significance of the publie health 


insecticides or fungicides. 


problem is dependent upon the amount 
of residue likely to remain when they 
are used in the production of fruits 
and vegetables.” He thought that a 
quantative tolerance for each of these 
substances is necessary for protection 


of the public health. 


Big Cost, Small Help 
In Fisheries Bill 


\ “fisheries stabilization” bill call 
ing for a price-support program for 
U.S. fishermen was introduced in 
Congress late in May by Senator 
Magnuson and Representative Jackson, 
both Democrats of Washington. An 
identical bill was also introduced by 
Rep. Hugh B. Mitchell, D. of Wash 
ington. The new bills are patterned 
after Senate Bill 856, introduced by 
Magnuson last year. 

The bill sets up a Fisheries Stabi 
lization Corp. with power to support 
fish prices to the fishermen at 90 per- 
cent of parity. It would be operated in 
the manner of the present farm sup 
port program—by means of loans, pur 
chases, and other operations. 

The National 
thinks that if adopted, the bill would 


covernment into the fish busi 


Fisheries 


put the 
ness and put the fish business out of 
busines-~ Contrary to its sponsors’ be- 
liefs, it would not result in cheaper 
prices ot fish products to housewives, 


or lowered production costs. Lowered 


production costs are the only way the 


“too big a spread” between what 
fisherm: receives and the 
pays con ] eut down 

The bill proposed to t up a 22 


man board of advisers. Fish packing 
industry ould not be represented on 
this board. It would inelude, however, 


uch diverse interests as labor retailet 


IES JULY 


Institute 





NO TWO DAYS ABOUT IT! 


I; often cook a crew two days and 
more for the manual task of cleaning 
juice extractors like those. Now it’s 
only a matter of minutes before soils 
are forced to make a quick exit, leav- 
ing equipment clean, really clean! 

What makes the big difference? 
The potenc detergency of a selected 
Oaktce cleaning material mixed in an 
Oakie Steam Gun with steam heat 

then pressure-sprayed on surfaces. 
That's what saves your time! 

It does such a good job in so little 
time that you're probably thinking of 
it as a way of simplifying other work. 
Cleaning conveyor chains, for ex- 
ample, tables, peelers, sorters, tubs, 
sealers. It's a natural for all those 
and paint stripping, too! 

But Oakite Steam - Detergent 
Cleaning is only one of the many 


ize 
cial 
ort 


™ 
*7Riats ' 


modern Oakite developments de- 
signed co help you get more effective, 
economical cleaning and sanitation 
Among others are more than 80 
cleaning materials to meet every soil 
condition, water hardness, equip- 
ment design. There are materials co 
remove animal fat, vegetable and 
fruit residues... take off lime scale, 
rust and stain. Others for odorless 
deodorization, bacteria control, water 
softening. And more 


A Free Booklet “Cleaning in the 
Food Industry” cells you the advan- 
tages of using Oakire cleaning mate- 
rials and methods. Write for yours 
Better yet phone your neighborhood 
Oakite Technical Service Represen- 
tative and arrange to see Oakire 
materials actually solving your clean- 


ing problems 
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METHODS * 


OAKITE PRODUCTS, INC., 26G Thames St., NEW YORK 6, WN. Y. 
Technical Service Representatives in Principal Cities of U. S. & Canada 











SYVTRON 
“Vibra-Flow”’ 
VIBRATORY 
FEEDERS 


PROVIDE THE EASY, 
ECONOMICAL WAY 
To Handle Food Products 


FLAT PAN 


TUBULAR 


y/ 


GRIZZLY 


SPREADER 


SCREENING 


Feeding from a few ounces to hundreds of 
tons per hour. 

At instantly controllable rates, from a 
trickling dribble to a gushing torrent. 


FEEDING— 
—powdered sugar, fruit bits, small candies 

dehydrated soups, potato chips, coffee, 
prepared pie and cake mixes, starch, etc., 
to packaging machines 

spices to grinding mills 

salt on potato chips 

coffee to driers 

pickles to picking tables and numerous 
other spots in food processing 


Write for literature— 
tell us your problem. 


SYNTRON CO. 


460 Lexington, Homer City, Pa. 
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Coffee Tree Yields 


Variations in the yields of individual coffee 
trees is illustrated in these baskets. Mea- 


sured harvests of 60 blocks of 100 trees 
proved that the yield varies from one-tenth 
of a pound (left) to 15 lb. of dry coffee 
per tree per year. (USDA) 





wholesalers, fishing boat owners and 
representatives of the U.S. Fish and 
Wildlife service. 

Congressman Jackson says the 
primary function of the bill is to close 
the gap between the price the fisher- 
man receives and the price the con- 
sumer pays. No mention is made of 
the millions this would cost the tax- 
payers. Only 150,000 fishermen would 
benefit. 

The bill also ineludes a_ provision 
for limitation of imports through im- 
port fees or quotas “whenever fish im- 
ports threaten to impair the price- 
support program or reduce the total 
amount of fish processed in the U.S.” 
This action would be “recommended” 
to the President by the 22-man board. 
The President, however, would not 
have to take any action. 

Under the bill, fishermen could (and 
probably would) be paid for not fish- 
certain days (in the manner 
that a farmer is paid for not tilling a 
certain number of aeres of land). 


Ing oF 


t does not require much imagina- 
say the bill’s opponents, to see 
hordes of n’er-do-wells and shift- 


ess, who, classified as “eommercial” 
fishermen would be paid for sitting on 
piers and wharfs enjoying life at the 


taxpayers’ expense. 


More Dried Eggs 

Despite the excessive inventory of 
dried eggs in government storage and 
the expectation that they will be sold 
at a loss of 90 cents on the dollar, 55 
egg drying plants are continuing to 
operate under contracts with the Com- 
modity Credit Corporation, according 


FOOD 


to the National Egg Products Assn., 
Chieago. 

These plants are located in 11 states 
as follows: Iowa, 11; Minnesota, 10; 
Kansas, 8; Missouri, 8; Nebraska, 5; 
Texas, 4; Oklahoma, 3; Indiana, 3; 
Illinois, 1; South Dakota, 1; and Wis- 
consin, L 


Cornell Will Continue 
1-Year Dairy Course 

The one-year curriculum in dairy in- 
dustry, which has been offered at the 
New York State College of Agricul- 
ture at Cornell University, for the past 
two years, will be repeated during the 
coming year. 

The program consists of courses or- 
ganized exclusively for those enrolled 
in the curriculum, with the exception 
of a year course in Oral and Written 
Expression and a one-term course in 
Agricultural Bacteriology. 

Applicants for the one-year course 
must have graduated from high school 
and must present the 15 units of en- 
required by the Uni- 
experience in the 


trance credit 
versity. Previous 
dairy industry is necessary. 

The courses included in the eur- 
riculum are definitely of college grade. 
They are designed to help those who 
already know some of the “how” of the 
dairy industry to learn also some of 
the “why.” 
program with a superior record and 
transfer to the 
receive 


One who completes the 


who so desires may 
regular degree course and 
credit for all the courses he has passed 
in the one-year curriculum. 

The complete schedule ineludes: 
Oral and Written Expression, Agri- 
cultural Bacteriology, Processing of 
1950 
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Milk and Milk Products, Elementary 
Dairy Industry, Milk Marketing, Dairy 
Plant Equipment, Dairy Mathematies, 
Milk Production, and Physical Train- 
ing. 

Course begins the third week in 
September. Requests for further in- 
formation should be addressed to Pro- 
fessor Leigh Harden, Roberts Hall, 
Ithaca, New York, who is in charge of 
admissions to the College of Agricul- 
ture. 


SEC Lists 8 Food Heads 
As Topping $100,000 


According to figures just released 
by the Securities and Exchange Com- 
mission on 1949 salaries paid to the 
managers of the nation’s top food 
processing industries, Harry Bullis, 
chairman of the Board of General 
Mills, Ine. ranked highest with earn- 
ings of $165,420. Seven others were 
reported above 100,000. 

Top salaries reported to the Com- 
mission by firms in the food processing 
and related fields were: 

L. A. Van Bomel, president, National 
Dairy Products Corp., $150,500; 
Clarence Francis, chairman of the 
board, General Foods Corp., 137,835; 
Thomas E. Wilson, chairman of the 
board, Wilson & Co. Ine., 138,537; 
Theodore Montague, president, The 
Borden Co., 133,000; Austin Igleheart, 
president, General Foods Corp., 122,- 
468; John H. Kraft, vice-president, 
National Dairy Products Corp., 111,- 
690; Leslie Perrin, president, General 
Mills, Ine., 101,822; George Coppers, 
president, National Biscuit Co., 101,- 
800; Roy Tomlinson, chairman of the 
board, National Biseuit Co., 91,100; 
Joel Mitchel, president, Standard 
Brands, Inc., 87,500; Harold Comfort, 
executive vice president, The Borden 
Co., 79,750; Warren Oaks, president, 
Fleishmann Distilling Corp., 75,414; 
Edward Foss Wilson, president, Wilson 
& Co. Inc., 64,792; F. W. Hoffman, 
president, Cudahy Packing Co., 60,210, 
E. A. Cudahy, chairman of the board, 
Cudahy Packing Co. 60,150. 


Combined Canner Groups 
Plan Chicago Meeting 


The 1951 canners convention in 
Chicago will bring together at one time 
all of the participating groups, rather 
than on a departmentalized schedule 
as was the pattern in Atlantic City at 
the last convention. 

Scheduling a simultaneous period of 
meetings and contacts is in response to 
the wishes of a majority of the member- 
ships of the three sponsoring associa 
tions—National Canners Association, 
National Food Brokers Associa 
tion, and Canning Machinery & Sup 
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HAYSSEN—WRAPPED 


Better wrapping at lower cost by using a Hayssen. Fully 


automatic—it replaces costly hand wrapping. Provides 


exact registration of printed overwraps. Operates quietly 


at a high production rate. Backed by 40 years’ wrapping 


machine experience. 


WRITE TODAY for full information and the name of your 


Hayssen representative. 


HAYSSEN MFG. COMPANY @ SHEBOYGAN, WIS. 


MYSEL 


ELECTRIC EVE WRAPPING MACHINES 


IT PAYS TO WRAP 
THE HAYSSEN WAY 
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ATTRACTIVE PACKAGES! It's easy to 
produce neat, eye-appealing packages — so 
important in product merchandising today 
= when you use Union Special’s Style 60000D 
machine to close small paper bags with the 
exclusive "Dubl-Tape"’ sewed closure. 


CAPITALIZE ON THESE FEATURES! 
Machines are especially designed to help 
you solve your packaging problems 


@ FAST—keyed to output of standard filling and 
weighing equipment 

@ VERSATILE —conveyor adjustable for vorious 
bag sizes. Efficient on short or long runs 

@ ECONOMICAL — requires only a modest invest 
ment. Uses inexpensive cotton thread and paper 
tape 

@ EASY TO OPERATE — anyone can quickly learn 
to run machine without previous experience 

@ SEMI-AUTOMATIC OR AUTOMATIC —for use 
with one operator or part of a completely auto 
matic installation 


Send for your COPY! 


@ BULLETIN ON REQUEST. 
Bulletin No. 100 shows 
how food packers are 
making profitable use 
of this machine and 

how you, too, can use 

it for closing small 

paper bags 


MACHINE COMPANY 
450 N. Franklin St., Chicago 10, Ill. 
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Australian Rotolactor 


his is a plastic model of the world’s third 
milking plant of its kind and the first in 
Australia. Its builders claim that this one 
differs from the Walker-Gordon plant in 
New Jersey, “in that it was planned from 





an architectural as well as a mechanical 
standpoint. Camden Park Estate Pty., Ltd., 
New South Wales, are having the plant 
installed. It will milk 50 cows at one time, 
automatically weighing and piping the milk 
to the dairy for final processing and dis- 


tribution, (Eastern Pub.) 





plies Association. It was realized that 
the hotel problem will be intensified by 
bringing all groups into Chicago at the 
same time. This has been thoroughly 
canvassed with the Chicago Convention 
Bureau and hotels, and it is believed 
that plans now developed will make 
it satistactory to eoncentrate conven- 
tion activities into the week of Febru- 
ary 18, 1951. The annual C.M.&S.A. 
Exhibit will open on Saturday, Feb- 


ruary 17, 


Michigan State Plans 
New Food Course 


Michigan Lansing, 
Michigan, will conduct a new 
women tor 


State College, 
course 
to train young men and 
executive and managerial positions in 
tield of food distribution. An- 
nouncement of the eourse was made 
today by Lansing P. Shield, chairman 
he college training eourse committee 
lt N tional Food 
and president, Grand Union 
New York City. 
Wilson, 


(dministration at the college, 


Association ot 


Kenneth Professor ot 


| serve as director of the Curriculum 

“ood Distribution. He will devote 
ne to the planning and develop 

f the program of study. The 

made possible under 

} 


heen 


487.500 bv a yer of 


‘ j num 
companies through the Na 
sociation of Food Chains 
ses in Food Store 


Man 


Merchandising an 


Food 


ore Administration 


FOOD 


introduced by Dr. Wilson. The gradu- 
ate researeh work under his direction 
will include specitic management prob- 
lems of Food Distribution. 


USDA Grade Standards 


Recent actions by Production and 
Marketing Administration of U. S. 
Department of Agriculture on U. S. 
Grade Standards and related activities 
include the following: 

Dressed poultry and dressed domestic 
rabbits, form ot application and eon- 
tract for inspection service, new, pro- 
posed, p. 2465, May ” Federal Register. 
No written comments were received by 
the June 1 deadline, so promulgation as 
proposed was expected some time in 
June. 

Ready-to-cook poultry and ready- 
to-cook domestic rabbits, prerequisites 
to grading service, new, p. 2838, May 
12 Federal Register, effective June 11. 

Carcass beef, revised, proposed, p- 
2845, May 12 Federal Register, written 
comments received until July HM. & 
hearing on this subject was also an- 
nounced on May 31, with official pub- 
lication on p. 3487 of the June 3 Fed- 
eral Register. The hearing was to open 
June 28 in Chi . Principal changes 
proposed, and to be discussed at the 
hearing, relate to steer, heifer, and cow 
ae 


combine existing U.S. 


proposed (1) to 
Prime and 


eet only 
U.S. Choice grades into one grade to 

U. S. Prime; (2) to re- 

S. Good grade as U. S. 
Choice; : (3) to divide the present 
Commercial grade into two grades with 
1950 
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beef from high quality cattle that have 


not reached full maturity being graded iG — — 2 ” \ 
as U. S. Good and all other beef cur- | No. ll 

rently graded as U. S. Commercial re j . 

taining such grade designation.” Var- } Self-Acting 

ious other minor changes in ¢areass WULATORS 
beef standards were also proposed in } REG 

the notice. Equal weight will be given = 


to oral presentation in Chicago and to 


written comments received in Washing- now give you 


ton. 


Frozen corn-on-the-cob, new pro 
posed, p. 3034, May 18 Federal Regis- MORE 
ter, written comments received until 
June 17. for your money 

Extracted honey, third revision, pro- 
posed, p. 3036, May 18 Federal Regis- 2 
ter, written comments received until 
August 16. 

Frozen okra, new, proposed, p. 3157, 
May 24 Federal Register, written com- (o)'/7 1d -WM lehiiaiie), 


ments received until June 23. 








Blueberries for processing, new, pro 
posed, p. 3190, May 25 Federal Regis- 
ter, written comments received until 
June 24. 


[a 
. TEMPERATURE 
Charge ADJUSTMENT 
esenens : 60° F. ranges 
Sizes: % to 2" inclusive J available 
Canned apple juice, revised, p. 3209, . ’ 4 
May 26 Federal Register, effective June VALVE STEM Q UNSURPASSED FOR 


25. LUBRICATOR xe DEPENDABILITY 
Canned apple sauce, second revision, we and LONG LIFE 


proposed, p. 3284 May 27 Federal 
Register, written comments received 
until June 26. ‘i 
Cantaloupes, revised, p. 2703, May 9 lower Maintenance 
Federal Register, effective June 8. 
Green corn, revised, proposed, p. Cost and — 
3157, May 24 Federal Register, written 
comments received until June 23. e CONTROLS HEATING 
OR COOLING MEDIUMS 
LIQUIDS OR AIR 


TEMPERATURE CONTROL 


SIMPLIFY your temperature control problems 
by standardizing on POWERS No. 11 Self- 
acting Regulators. Use them when you want 
a simple rugged control to maintain a con- 
stant temperature. They prevent OVER- 
heating, save fuel and labor, pay back their 
EASY TO READ cost several times a year and give years of 
tT dependable control. 
Tempcnarync Backed by over 55 years of experience in 
self-acting regulators. Engineering service 
available in over 50 cities. 


‘J 


S¥3aMCed ans 








No. 11 INDICATING REGULATOR hes TYPES AVAILABLE—Direct and reverse acting regulators 
4” dial mounted on top of regulator. Both with Double Seat balanced valve, double unions }3 to 2° 


thermometer and regulator operate from incl., flanged 2'4t0 6’ incl.; 
Single Seat valve double 


. Visual check on : ge : 
same thermal system isual check anions 16 te 13¢" inck geet er 
performance of regulator is provided $.Way valve 4 to 4° incl. eotamme niy oel 
making it easy to adjust for different —shown in Bulletin 329. . 
femperatures. (11B5) Use coupon below 





Anyway, It’s An Apple 
THE POWERS REGULATOR CO., 2793 Greenview Ave., Chicago 14, Ill. 


We can’t quite figure out from the photog 
Gentlemen: Please send me Bulletin 329. Am interested in control for 


rapher’s caption what this lady has to de 
with apples, except the eating of one, but 
rather than risk not bringing all aspects of 
food production to your attention we pre Name 
sent Helene Carlton, who was said to be 
visiting Apple Valley. As though you 


cared. (Wide World) Address. 


Firm Name__ 
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Blueberry packers 
use conveyor belts 
to reduce costs 


@ By washing and automatically sorting blueberries on 
Cyclone Stainless Steel Conveyor Belt, Eastern growers 
and processors have eliminated hand sorting, thereby 
effecting extensive savings in production line labor costs, 

Blueberries are only one of hundreds of food products 
that can be proc essed at lower cost on Cyclone Metal 
Conveyor Belts. There’s a style, type and size to fit 
most processing requirements 

Get in touch with the nearest Cyclone sales office for 
the complete story on Cyclone Metal Conveyor Belts 
for your plant. And, meanwhile, write for Catalog 
No. 4. 


CYCLONE FENCE DIVISION 
(A eel & 


merican St Wire Company) 


DEPT. H-70, WAUKEGAN, ILLINOIS 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


CYCLONE 
METAL CONVEYOR BELTS 




















PORTRAIT OF A PROFIT 
































For greater profits, use Sterling Slo-Speed Electric Power Drives 


VEILING 


ELECTRIC MOTORS 


PLANTS: NEW YORK 51, LOS ANGELES 22, HAMILTON, CANADA—OFFICES IN PRINCIPAL CITIES 
Write for Bulletin 


Antibiotic Feeding 

Greater quantities of meat are promised 
by the discovery that aureomycin increases 
rate of growth when added to regular 
animal diet. Here, Drs. James McGinnis, 
Washington State College, and E. L. R. 
Stokstad, Pearl River, N. Y., examine seven- 
day-old turkeys. (Wide World) 








SLO-SPEED (Geared) «SPEED-TROL (Variable Speed) «KLOSD (Normal Speed) 
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Starter Solutions Boost 
Yield of Tomatoes 

Increases in yields of cannery to- 
matoes of one and half tons to the acre 
are not at all uncommon following the 
use of “starter” solutions at trans- 
planting time, according to Prof. C. B. 
Sayre, head of the Vegetable Crops 
Division at the New York State Ex 
periment Station at Geneva. 

The starter solution is applied by 
means of the transplanting machine at 
the rate of one fourth pint to the 
plant. At present sufficient materials 
for making up enough starter solution 
to treat an acre will cost about a dollar 
and a half, says Professor Sayre. 

There are several brands of com- 
pletely soluble materials now on the 
market for this purpose, he explains. 
These are more convenient to use than 
regular commercial fertilizers, which 
contain considerable insoluble residue 
that must be strained out before use 
otherwise it will clog the tubes of the 
transplanter. 


F&DA Food Standards 


Status of food standards actions by 
Food & Drug Administration at the be- 
ginning of June is reviewed below. 
Hearings in progress: 

1. Canned mushrooms. Recess ex- 
tended from May 15 to June 15, to 
accomodate interested parties. 

2. Residue tolerances. In recess from 
May 22 to July 10. (See separate 
stories in this section.) 

Tentative orders awaited follow: 
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1. Frozen Long awaited; 
hearing adjourned in July 1948, briet's 
filed by October 1948. 

2. Bread 
adjourned in September 1949, briefs 
filed by February 1950. 
Final Orders Awaited 

1. Salad dressings. 
tentative order published in November 
1949. 

2. Cheeses. Long awaited; tentative 

published in April 1949. 
Expected 


Truits. 


Expected soon; hearing 


Long awaited; 


order 
3. Canned 
fall; a few exceptions to tentative or 


corn, during 
der received in early June. 

4. Coal-tar color: FD&C Violet No. 
1. Expected soon; no exeeptions filed 
on tentative order published on p. 2814 
of May 11 Federal Register. 

Standards Completed 

(None 
1949.) 
Hearings Expected 

l. Preserves. Amendment, 


by industry, announcement 


since last reported, in June 


requested 
expected 
soon, 


2. lee cream 


New, 


may 


resumption of 


hearing, follow residue 


tolerances hearing in late fall or winter. 


prewal 


Oleo Labeling 


To clarify the recently added See 
tion 407 of the Federal Food, Drug & 
Cosmetie Act, which 
oleomargarine, the Food & Drug Ad 
ministration recently issued a statement 
and in- 


covers colored 


covering the general polices 
terpretation. 

It spells out labeling of the package 
as to size of the word “oleomargarine” 
or “margarine” and statement of in- 
gredients. Either of the 
must be as large as any other wording 


two words 
on the package and must be at least 


20 points—5/18 of 1 in. high. 





German Fisheries Gadget 
This 


scales, operating like a big razor. It was 


electronic implement removes fish 


exhibited at the first postwar exhibition 
of the German fishing industry, held re- 


(Wide World) 


cently at Bremen. 
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they said “It's the berries!” 
When slang was in favor - 
Meaning ‘Great !“- which has always meant 


NORDA RASPBERRY FLAVOR ! 


Go beating around many a raspberry 
bush, if you want to, out in the hot, 
hot sun. Pick your own fine, fat 
berries. 


Or do the smart thing — come to 
Norda! 

Norda Raspberry Flavor—red and 
black—has real raspberry, true-fruit 
taste. Both genuine and imitation 


Norda Raspberry are expertly made 
to help you make more popular syr- 
ups, mixes, candies, and gelatins. Use 
Norda for all your products. 


Test Norda Raspberry Flavor your- 
self. Send for free samples—and get 
your catalogue of all the superior 
Norda Flavors. Start improving— 
and saving. Send to Norda today 


Norda Raspberry ... Another “Favorite to Flavor It” 


Norda ESSENTIAL OIL AND CHEMICAL COMPANY, INC. 


601 West 26th Street, New York 3, N. ¥. 


CHICAGO - 
HAVANA -+ 
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WILL YOU HAVE @tegamam FOR 
PROCESSING THIS SUMMER? 





. 





al 


The KANE Boiler is built to 


A.S.M.E. specifications, 
sizes to 30 HP. 


ENGINEERED STEAM AT 


in 


Would you like to shut down your central steam 
system this summer? . . . there is still time to 
make some saving by doing so. Act now to insure 
an independent, dependable source of Summer 
Steam for your processes—we would suggest... 


the Kane 
Boiler Package 


Each KANE BOILER PACKAGE is carefully considered by 
us as an “individual” job,—from the customer's require- 
ments to the finished unit. And each BOILER PACKAGE 
is a compact, self-contained steam source that includes: 
the correctly sized KANE Automatic Gas-Fired Boiler com- 
plete with gas burner and controls to maintain required 
steam pressure; and an M-K-O Automatic Boiler Feed 
system designed to return condensate and supply make-up 
water as required for highest operating efficiency. 


Engineered Steam at its best with four decades of experi- 
ence at your disposal—so, send your steam problem to us 
for study and recommendation. 


tS BEST 


MMEARS:KANE-OFELDI DS 


1903-1915 EAST HAGERT STREET, PHILADELPHIA 25, PA. 
FOUR DECADES OF AUTOMATIC GAS-FIRED BOILER MANUFACTURING EXPERIENCE 








Fills EVERY 
Food Conveying 


Need 
At Surprisingly “A 
LOW COST 


* » 


| 


= a 
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© LAPORTE 


FLEXIBLE STEEL CONVEYOR BELTING 


Whether your process is Freezing, Canning, Pickling, or Dehydrating, a 
La Porte Belt will carry your product through every operation, plus pack- 
aging and crating safely, quickly and economically. Its strong steel mesh 
construction resists loading impacts, prevents creeping, weaving, and 
jumping, and permits the circulation of air, and liquids around products 


in process eee 


also facilitates cleaning and sterilizing. 


Ask your Supplier TODAY for La Porte Conveyor Belting. It is 
available in any length—almost any width. 


LA PORTE MAT & MFG. CO. 


BOX 124 


LA PORTE. INDIANA 





Electronic Fishing 


Depth recorders, developed during the war, 
are now being used on about one-third of 
a flotilla of 300 to 400 shrimping boats, off 
Florida. 


with expensive nets, the wavy line feeding 


With coral reefs playing havoc 


through the viewing screen warns the cap- 


(Wide World) 


tain, 





Nutrition Foundation 
Renews 16 Grants 


Renewal of 16 research grants and 
establishment of two new grants-in-aid 
were Nutrition 


Foundation, Inc., at the spring meet- 


announced by the 


ing of its Board of Trustees in Chicago 

These appro 
priation of They are: 
Harvard Wash 
ington University, Columbia 
University, 28,000; Oregon State Col 
10,800; Vanderbilt 
20,000; University of Rochester (2), 
9,200; Institute for Medical Research, 
1,000; University of Toronto, 30,000; 
University of Wisconsin, 6,000; Massa- 
Hospital, 7,000; 
Cornell University, 10,500; Iowa State 


grants represent an 
$206,300. 
University, $41,500; 
15,000; 
University, 


lege, 


chusetts General 
College, 6,000; University of Tennessee, 
3,800; Johns Hopkins University, 
2,500; Wayne University, 5,000; Food 
Nutrition Board, National 
search Council, 7,500, and Ontario 
College of Education, University of 
Toronto, 2,500. 


and Re- 


Prudence Island Chosen 
For Foot-Mouth Study 


Island, situated in Narra- 
Bay, off Rhode Island, will 


Prudence 
gansett 
apparently be the site of the proposed 
study of 


federal laboratory for the 


foot-and-mouth disease. An agreement 
to option a was 


Agri- 


site on the island 

signed recently by Secretary of 

culture Charles F. Brannan. 
This is the laboratory that nobody 
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wanted. Normally, a public works 
project is eagerly sought by every 
Congressman for his district. Not this 
one. 

Because of the highly infectious 
virus, which is to be studied in the 
laboratory, not one state would grant 
permission to build it within its bound- 
aries. Finally, Congress had to select 
an island. 

Prudence is located approximately 
half way between the city of Provi 
dence and the mouth of the Bay. It 
was one of the few sites conforming 
to restrictions laid down by Congress. 

Building of the laboratory was 
spurred by the existence of the foot- 
and-mouth disease in Mexico. A joint 
U.S.-Mexican Commission has been 
slaughtering and vaccinating cattle and 
other cloven-hoof animals since 1946. 
The disease at present has no effective 
anti-toxin or really effective vaccine. 
Hence the need for research and the 
laboratory. 


Cook Book Checklist 


Helen Lee Mason, culinary consult- 
ant, author and reviewer of cook books 
is compiling a check list of all cookery 
and recipe books, booklets and pamph- 
lets now available and in print. She 
would appreciate full information 
about cookery publications, especially 
locally published ones, and seeing 
copies of both books and_ booklets. 
These may be published by regular 
publishers, magazines, newspapers, 
commercial organizations, — service 
groups, government agencies or indi- 
viduals. Address Helen Lee Mason, 
110 Highland Place, Ithaca, N. Y. 





Schedule of Events 


August 


7- 9—International Apple Assn., 56th an 
nual convention; Statler Hotel, Wash 
ington, D. C. 

7-19—First International Trade Fair; Coli 
seum and Navy Pier, Chicago. 

14-25—University of Colorado, short course 
in statistical quality control; College 
of Engineering, Boulder, Colo. 


September 


5- 9—American Chemical Society, Chicago 
Section, 6th national chemical 
tion; Coliseum, Chicago 

10-13—National Frozen Food Locker Assn. 
and Frozen Food Locker Institute, 


joint convention; Palmer House, Chi 


exposi 


Institute, 18th annual meeting; 
Homestead, Hot Springs, Va. 

29-Oct. 3—American Meat Institute 
annual meeting; Palmer House, 
cago. 
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CAPEM 


THE MODERN SCREW CAPPER 


Applies any type of standard screw cap or cover 
at speeds of 2000 to 10000 per hour. 


Takes container from conveyor line, applies cap 
perfectly, and returns container to conveyor 
AUTOMATICALLY without intermediate handling. 


Handles bottles, jars, cans or jugs of any size 
or shape. 


Delivers a perfect, LEAKPROOF seal at low cost. 


Available in 1, 2, 4, 6 and 8 spindle models. 


Write for prices and delivery. 











LONSQLILATED PLLKAGIME MALMINERY LORP 
BUFFALO 13, MY. 
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NATURE 


Vuststs 
ON INDIVIDUAL 
TRAPPING 


—and no waiting! But in your plant 
there may be slow-ups and other pro- 


duction headaches because a single 
No. 9 Thermostatic 
Trops on Ovens 


large steam trap is supposed to drain 
a whole battery of machines or a | 


number of individual coils or jackets. | 

Use individual trapping—a sepa- ges 
rate trap on each unit and make sure ms 
that condensate is not held back to Prrmartes de 


slow up your operation, 


THE SELECTION of the right steam 
trap is not difficult. Sarco Selection 
Chart No. 1600 shows first and sec- 


Float Thermostatic 
Traps on Dryer 


ond preference for standard applica- 





tions, or the Sarco man will study and 





recommend for every process in your 


plant. 


low Pressure 
Thermostatic on 
Heating System 





SARCO COMPANY, INC. 


S A R C O Empire. Sp state Building, New York LN. 
SAVES STEAM SAREO CANADA, L ONTARIO 


PARR D VES Piacaso UC. T QUALITY 
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Changes in Food Supplies 





Stocks 
Canned Fruits and Vegetables in can 
ners’ hands May. 1, compared with 
same date a year ago, were reported by 
the National Association as 
follows: 


Canners 


Actual Cases 
000 omitted 
1949 1950 
Peas ¢ 
Sweet Corn 

Tomatoes. 

Tomato Juice 

Beets 

Lima Beans. 

Green and Wax Beans 

Carrots 

Red Pitted Cherries 


Peaches 

Pears 

Sweet Cherries 

Apricots. 
Dozens) 

Baby Food 47 


Production 


MarGaRINE produetion during April 
totaled 51,815,000 Ib., which was 13,- 
271,000 Ib. below April, 1949 and 4, 
838,000 Ib. under the 1945-49 average 
for the month. 


lee Cream produced in April reached 
an estimated 40,970,000 gal., 8 percent 
under the previous April, and 12 per- 
cent smaller than the 1944-48 April 
average. The March-April increase was 
only 7 percent compared with 9 per- 
cent the previous year and a five-year 
average rise of 19 percent. 


CREAMERY BUTTER output in April 
Was estimated at 127,895,000 Ib., 3 per- 
cent higher than April, 1949, and 13 
percent larger than the 5-year average 
for April. Mareh-April increase was 
only 5 percent, compared with 11 per- 
cent last vear and 10 percent in the 


5-year average. 


AMERICAN CHEESE production for 
April was 84,645,000 Ib., 3 percent less 
than April, 1949, but 12 percent above 
the 5-year average. March-April in- 
crease of 19 percent, compared with 22 
percent in both 1949 and in the 5-year 


average, 


Liguip Eaa production totaled 112, 
$54,000 Ib., in April, an increase of 
about 1 percent over April, 1949, but 
April 


22 pereent under the 5-year 


average of 143,961,000 |b 


Drip EaG output came to 12,987,000 
Ib. in April, compared with 13,377,000 
lb. produced in April, 1949. 


April was 


1949, 


FrozeEN EaG production in 


about 1 percent under April, 
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reaching 64,218,000 Ib. This 
was about 25 percent less than the 5- 
86,120,000 Ib. 


output 
vear April average of 


Nonrat Dry MILK Souips produced in 
April came to 97,150,000 Ib., 1 per- 
cent below April, 1949, but 40 percent 
above the 5-year April average. 


Dry Wrote MILK production during 
April totaled 10,550,000 Ib., 14 per- 
cent under April, 1949, and 36. per- 
cent below the 5-year April average. 
PouLrry canned or used in canning 
during April reached 10,715,000 Ib., 15 
percent above April, 1949, but 9 per 
cent below the 5-year average for the 
month. 

Mautep Mitk Powper produced in 
1949 declined from the preceding year 
for the third consecutive time. The 
total of 25,369,000 Ib. was 19 percent 
less than the 1948 output and 41 per 
cent under the 1943-47 average. 
Cuicks hatched in April reached a 
total of 283,896,000, a drop of 6 per 
cent from April, 1949 and 11 percent 
below the 194448 April average. 


SprnacH packed in 1949 amounted to 
6,740,525 cases on a 24/2’s 
the National Canners Assn. compila- 
tion. Production on the 
in 1948 was 4,989,290 cases. 


basis in 


sume basis 


Indexes 


Business Week’s index of business ae 
tivity rose to 211.4 for the week end 
ing June with 210.2 
for the previous week, 206.3 a month 
185.8 


10, compared 


earlier, and a year earlier. 


The commodity index on foods, com 
by the Vew York 
stood at 179.9 for the week 
For the previous 
May, 179.9, 


Journal of 


piled 
Commerce, 
ending June 16 
week it was 183.3; for 
and for June 1949, 186.5. 


CONSTRUCTION 


Total 
Awarded 
Pending June 1950 
thou- thou- (thou- 
sands) sands sands 
Bakery $2,300 $800 $5 , 238 
Beverages 200 100 
Canning and Presery 
ing 
Cold Storage. 
Confectionery 
Grain Mill Products 
Ice, Manufactured 
Meats and Meat 
Products 
Milk Products 
Miscellaneous 


2,918 461 
1,011 1,217 


$8,618 $3,156 





Golden State Company, Ltd. 


SAN FRANCISCO STORAGE PLANT 


CUTS COSTS 
Ulutomatically ath 


} Engineered 


Assia 


NEW—Multi-Cylinder Booster System 


Here is the newest in super-effi- 
cient refrigeration. This CP System 
maintains temperatures ranging 
from 5 to 15 degrees below zero 
in 10 huge freezer and chill rooms 
— 11,000 sq. ft. in area! 


@ Operating Time Cut in Half 
So efficient is the system that compres- 
sor operating time has been cut in half. 
A total of 80 HP is doing the work that 
formerly took 110 HP—and doing it 
better. Manual attendance has been re- 
duced to such routine chores as oiling. 


@ Two Stage System 

Two pairs of CP Boosters and Second 
Stage Compressors are used. Mercury 
switches start and stop compressors 
automatically ~in routine oremergency 
conditions 

This entire system for fully automatic 
refrigeration was conceived and de- 
signed by Golden State's engineering 
department in co-operation with CP 
engineers. 





Two pairs of CP Type K 
Boosters and Second 
Stage Compressors and 
Intercooler save time, 
power and space for 
Golden State. 





Whether you need a refrigerant temperature 
of -—60°F. or +60°F., you'll find a depend- 
able answer in CP Type K Ammonia Com- 
pressors and Boosters. Let teamwork with 
CP Engineers help you to lower costs and 
greater profit. Check with CP now 


THE Creamery P 
MFG. COMPANY 


General and Export Offices: 
1243 W. Washington Bivd., Chicago 7, Illinois 
Offices in 21 Principal Cities 
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Pass those flavor tests 


By holding the pH of treated water 
continuously and precisely “on the beam”, 
Foxboro Automatic pH Control goes far towards 
maintaining product uniformity — 

easily, economically and with consistent 
regularity. It never forgets... never tires 

... never makes a mistake. 

Unlike any other instrument for pH 
control, the Foxboro Dynalog” Electronic 
Controller has no batteries (hence no 
standardizing ), no galvanometer, no slidewire, 
no moving contacts, no high-speed motor, 
no gears. It's the easiest potentiometer 
to maintain ever built. 

Designed to take full advantage of 
electronic circuits, Dynalog Instruments offer 
an unequalled combination of sensitivity, 
speed, accuracy and simplicity. Unique, 
STEPLESS capacitor-balancing assures 
positive response to the smallest change in 
pH values. Used with Beckman Glass Electrodes. 

Automatic pH control is only one of many 
Foxboro precision-built controls for the 
food industry. Ask your nearby Foxboro 
engineer about their special advantages. 

The Foxboro Company, 268 Neponset Ave., 
Foxboro, Mass., U.S. A. 


*Reg. U. S. Pat. Off 


Instruments that 
Improve Product Uniformity 
REG. VU. S, PAT. OFF. 
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en, Jobs, Companies 


RAYMOND POWERS has 
been named director of labo- 
ratories for Borden Co.’s 
manufactured products divi- 
He served as assistant 
director to quality control 
expert Ernest C. Thompson 
for 4 yr. 


has 


plant 


sion. Foods, 


Industry 
Birds Eye-Snider Div., General Foods, 


has acquired new packing plant facili- 
ties in Waseca, Mapleton and Madelia, 
all in Minnesota. Plants are chiefly 
for processing of quick-frozen peas. 
Operations started in June. 


Borden Co.’s Farm Products Div. has 
advanced B. H. Detwiller to vice- 
president in charge of pasteurizing 
plants. Other promotions inelude 
Matt T. Daly to vice-president in 
charge of marketing, William F. 
Duemmel to vice-president in charge 
of sales, and Edward J. Brennan to 


general sales manager. 


Clinton Foods, Inc., has purchased 
the Northern Idaho Frozen Foods 
plant at Lewiston. This is company’s 
first plant for 
frozen vegetables, 


processing quick 


and other frozen 


foods except juices. 


Feuchtenberger Bakeries, Inc., Blue- 
field, W. Va., has taken over the Hail 
ship Baking Co., Logan, W. Va. 


Henderson Sugar Refinery, Inc., plans 
refinery at 
300,000,000 


large 
handle 


vear. 


construction of a 
New 
lb ot 


Orleans to 
sugar a 
International Packer, Ltd., new food 
packing firm, has been chartered in 
Delaware. Capital: $30,000,000. 


Jekyll Island Packing Co. plans con 
struction of a $3,000,000 shrimp freez 
ing and packing plant on the East 
River near Brunswick, Ga. 

JUCY,; 
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CHARLES W. FROELICH 
been 
president 
operations for 
Inc. 
plant electrician in 1919, he 
has worked up through all 
company’s operations. 


JOHN M. 
appointed vice- 
in charge of all ist 
Hunt Tea 
Starting as a 


and 
Co., 


formerly 


become 
executive 


The Kellogg Co., Battle Creek, Mich., 
will build a large plant at 
Queretaro, Mex 


cereal 


The Midwest Dairy Corp., Chicago, 
now owns Jersey Gold Creameries, 
Shreveport, La. About $1,000,000 was 
involved in sale. 


National Coffee Assn. has appointed 
W. F. Williamson executive vice- 
president in move to improve han- 
dling of increasingly complex prob 
lems of trade. 

National Independent Meat Packers 
Assn. announces its 1950 officers: 
Fred J. Dykhuizen, Dixie Packing 
Co., chairman of board; C. B. Heine 
mann, president and secretary; Fred 
J. Clark, Tobin Packing Co., first 
vice-president; John E. Thompson, 
Reliable Packing Co., treasurer. 
National Meat Canners Assn. has 
elected C. L. Nelson, Libby, McNeill 
& Libby, as president at its 27th an 


nual meeting in Chicago. 


New England Mfg. Confectioners 
Assn. elected Richard W. Clare, New 
England Confectionery Co., to presi 
dency at its annual meeting in Bos 
Other officers are C. E. Worthen, 
William O. Wallburg, 
Harry Gilson, secretary; 
and Kenneth P. Miner, Richard D. 


Muzzy, Stephen Rich, director 


ton. 
vice-pres. ; 


treasurer, 


Inc., has begun 


$200,000 


Roselyn Bakeries, 
construction of a bakery 
plant in Indianapolis, where it has 
twelve outlets. 


1950 





HANCOCK, a 
leading American industrial- 
of Jewel 
has been 
chairman of board of Lever 
3ros. Co. Jervis J. Babb has 
president 
re-alignment. 


CHARLES C. ANDERSON, 
Rear Admiral, USN (Ret.), 
has been appointed chief 
executive of Wilson & Co.'s 
engineering department. He 
recently headed Navy's In- 
dustrial Managers Office, 
Chicago. (Glogau photo) 


elected 


in an 


Seven-Up Co. has formed an Ama- 
Tex., bottling and 
placed Mike Fitzpatrick in charge as 


rillo, company, 


general manager. 


Sierra Candy Co. immediate 


construction of a $1,000,000 plant in 
San 


plans 
Francisco. 


Southern Bakers Assn. elected Earle 
P. Colby, Ambrosia Cake Bakers, as 
president at its 36th annual conven 
tion in St. Petersburg, Fla. E. P 
Cline secretary 


was re appointed 


treasurer. 


White Baking Co. will erect a $275, 
000 addition to its Dayton, Ohio, 
plant. Another $100,000 will be in 
vested in baking machinery and trans 


portation equipment, 


Personnel 
W. M. Duke has been transferred to 


Ocala, Fla., as Swift & 


Co.’s packing plant there. 


manager ot 


W. M. Elder has been appointed gen 


eral manager of all canned food and 
ausage operations of Armour & Co 


a. Wi. him. H. D 


Morris canned 


Munro will assist 
becomes manager of 


food department. 


Leonard M. Green is new president of 


Dr. Pepper Co., succeeding Don C 


Bryan, resigned due to illness. 


Porter I. Henderson has been retained 
to conduct dairy 


for American Dry Milk Institute 


usage service work 








Johnson & Johnson Baby Products Plant 
Cranford, N. J. 


production methods 


s ~ fire protection 





soted for the streamlined beauty and functional 
perfection of its manufacturing facilities, the Johnson 
& Johnson Baby Products Plant at Cranford, N. J., 
carries modernity of construction one step farther through the pro- 
vision of absolute fire safety by means of Gemalic Sounklew 
The provision of safety to life and property has for years been the 


primary aim of the J & J management, and alomalic Gounkhkv pro- 
tection has past proved its fire combatability. It stands ready at all times 
to give instant effective action at the first indication of flame. Because 


of this speedy detection, fires in sprinklered properties are usually ex- 
tinguished in their infancy with but few sprinklers in actual operation, 
consequently little or no water damage is sustained. 

Of further important cansideration is the fact that approved 
Mlilomalie Spunkley installations allow for savings of upwards to 90% 
in insurance premiums and, like any other capital asset, can be amor- 
tized over a given period of years, with their initial cost ultimately 
taken as an operating expense. 

Let one of our fire protection engineers show you how to save /ives 
... Save property... and save money with Milomalic Spunklers , 


“AUTOMATIC” SPRINKLER CORPORATION OF AMERICA 
YOUNGSTOWN 1, OHIO 


@_'r 


FIRST IN FIRE PROTECTION 


DEVELOPMENT . ECNGINEERING MANUFACTURE . INSTALLATION 


FOOD 





DANIEL M. DENT, general manager 
of Borden Co., was elected president of 
Associates, Food & Container Insti- 
tute at annual convention in Louis- 
ville. He succeeds Berton S. Clark, 
American Can Co., who was named 
chairman of board. Other officers are 
H. S. Mitchell, vice-chairman of board; 
L. Elder, executive vice-president; 
R. Johnston, vice-president; and 
N. Peters, treasurer. 





Merrill G. Koser has been appointed 
Eastern Div. general manager for 
Fairmont Foods Co. John W. File 
sueceeds him as manager ot Buffalo 
plant, 


Franklin J. Lunding, president of 
Jewel Tea Co., Chicago has been en- 
gaged as a director ot Lever Bros. to 
help rebuild management 


Harvey K. Murer lias been appointed 
manager of General Foods Corp.’s 
Central Laboratories in Hoboken, 
N.. di. Roy H. Walters, director of 
engineering research there, has been 
transferred to New York office as 
technical assistant to director of re- 
search and development 


Edward M. O'Conner, has been made 
executive vice-president and general 
manager of Borden Co.'s Sova Div. 
plants at Waterloo, lowa, and Kanka- 
kee, Tl. 


H. W. Putnam has begun duties as 
Research Director of Ballard & Bal- 
lard Co., Louisville, Ky. 


Richard H. Randall has been chosen 
to head the newly-created special 
packages division of Crosse & Black 
well Co., Baltimore. 


Henry J. Reynolds, who has done poul 
try processing research for Armour & 
Co. for 25 yr., has now become process 
manager for Piedmont Poultry Co., 
Gainesville, Ga. 
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Lloyd K. Riggs has been appointed 
director of newly formed Nutrition & 
Biochemistry Div. of National Dairy 
Research Laboratories, Inc., Oakdale, 
Long Island, Be ¥. 


Arthur L. Sanders has been chosen as 
general manager of new Tetley Tea 
Co. plant in Savannah, Ga. 


Ellen Semrow has been appointed di- 
rector of Consumer Service Dept. of 
National Assn. of Margarine Manu- 


facturers. 


Richard W. Sidenberg has been named 
Northeast Div. manager for Hines- 


Park Foods, Ine. 


E. E. Stewart has been named execu- 
tive vice-president of National Dairy 
Products Corp., and Paul Miller has 


been elected a vice-president. 


A. G. Versen has been appointed gen- 
rol manager of Armour & Co's Chi- 
cago plant. F. W. Trenkle is his 


assistant. 


been named 
Savannah 


has 


P. White 


modernized 


William 
manager ot 
plant of Foremost Dairies. 


Herbert S. Wilgus has become di- 
rector of nutrition and for 
Peter Hand Foundation, division of 
Peter Hand Brewery Co., Chicago. 


research 


John Yeager, tormerly oils and fats 
chemist, Cudahy has become a 
member of produet control staff of 
Oscar Maver & Co., Madison, Wis. 


Bros., 


Associated Industry 


American Can Co. is starting construc- 
a $5,000,000 plant at Chat- 
annual 


M. FP. 


vice-presl 


tion of 
Ont.. which will have 
of 300,000,000 cans 


ham, 
capacity 
Cortilet 
dent in charge of U.S. 


sion 


made a 
eentral divi- 


has been 
sales, 


Cannon Chemical Co. has elected 
W. Moulton executive 

Formerly with Howard D. 
he will be retained by 


m consulting basis. 


Richard vice 
president 
Johnson Co., 
latter « 


Continental Can Co. has elected Gen- 
eral Lucius D. Clay as chairman of 
Carle C. Conway, 


board, replacing 


resigned 


Leeds & Northrup Co., Philadelphia, 
has opened a sales and service office 


in Seattle. 


Merck & Co., manufacturing chemists 


of Rahway, N. J., has elected James 


FOOD INDUSTRIES, JULY, 





coccocococoee 


I 
THE NORTHERN PACIFIC | 
TRANSPORT COMPANY | 
+++ @ very prominent western | 
transportation company, operates 
a large number of motorized ve- | 
hicles in the states of Montona ] 
and Washington. The operation | 
of their equipment is extremely 
severe due to mountain grades | 
and wide temperature variations. ] 
l 


They say... 


CUT OUR PARTS REPLACEMENT 
50%°° 


Quoting from their letter of 
October 17, 1949: 
“We ran our first test on LusripLaTE #22 in 
March, 1945, in 3000 series Timken tandem- 
drive, worm axles. That year we experienced 
considerable trouble with wartime drivers 
and very poor roads, causing us no end of 
trouble. The oil that we were using set up to 
tar in 10 to 15 thousand miles. The Lusri- 
PLATE #22 proved so satisfactory we installed 


it in all our worm-gear, hypoid, and two 
speed axles. This enabled us to change our 
oil-change period from 15,000 miles to 40,000 
and on some applications, depending on 
speeds and temperatures encountered, we 
raised the change period to 60,000 miles, 
or approximately once a year. Our overhaul 
periods were stretched from 50,000 to 
100,000 miles, and repair parts bill cut 50% 
with the increased mileage.” 





Naturally with the economies that this 
company enjoyed through the use of 
LusBripcaTE Lubricants on worm-axles, 
they extended the use of LUBRIPLATE to 
other parts of their equipment. The sav- 
ings in parts, time, money and increased 
efficiency are equally startling. Let us 
send you the entire report of where they 
are now using LUBRIPLATE and what it 
is saving them. 


Lusrip.ate Lubricants will prove just 
as effective for you in your plant in re- 
ducing friction and wear. They are differ- 
ent from any other lubricants you have 


DEALERS EVERYWHERE .. 


i nae ons 4h 


ps Dae 


ever used. They save power, prevent 
rust and corrosion and definitely arrest 
progressive wear. 


Lusriptate Lubricants are available 
from the lightest fluids to the heaviest 
density greases. There is a LUBRIPLATE 
Product best for your every lubrication 
requirement. Let us send you Case 
Histories of savings that others in your 
industry are making through the use of 
Lusripiate Lubricants. Write today. 


LUBRIPLATE DIVISION 
Fiske Brothers Refining Company 
Newark 5, N. J. Toledo 5, Ohio 


- CONSULT YOUR CLASSIFIED TELEPHONE BOOK 


in 


THE MODERN 
LUBRICANT 
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OF THE NATIONS FOODS 


DETROIT faite tele 


2101 W PERSHING RD 


BASH AVE ZOWE 
LOWE 16 


Git 


148 ay 


Four 
Yoko f-Vaa 
Fortresses 
mean C1ULol deliare) 
The Nation's 


‘DALLAS. 


1114 WOOO STREET 


KANSAS CITY 


$:0:°0: 8:8 


WRITE FOR DETAILS 





Wherever Food Is Processed 


Whether you're processing fruit, vegetables, fish 
or meat, SUPRENE’s the answer to your 
belting problem. SUPRENE is strong... thanks 
to heavy, tightly-woven duck, Neoprene- 
impregnated. It’s waterproof, stable and 
durable. It withstands extremes of temperature 
. from below zero to 250°F. It’s available 
in four styles, a variety of thicknesses and in 
widths up to 48-in. and can be furnished 
endless. Most important of all to you as a 
food packer, SUPRENE is completely sanitary. 
The special impregnation is highly 
resistant to vegetable, mineral and 


fruit acids and oils. Hot water or live 
steam can be used to wash the smooth | ] 
surface quickly and completely. VE ; 


What's more, there’s no danger of 

particles of belting checking off. 
Batata & Textite Beting € o. 
90.6 W. Hubbard St., Chicago 10 


Investigate SUPRENE. It’s ideal for 
all food service. Send for bulletin. rn ay ye) 
Factory: Easton, fa 














LOWELL O. GILL has been appointed 
technical director of A. E. Staley Mfg. 
Co., Decatur, Ill. Formerly assistant 
technical director. he succeeds Howard 
File, who resigned because of poor 
health. 





J. Kerrigan president. He succeeds 
G. W. Merck, who continues as chair- 
man of board. 


National Starch Products Inc., New 
York, has acquired all formulas, man- 
ufacturing procedures, and dextrine 
accounts of Arnold, Hoffman & Co., 
Providence, R. ig 


Package Machinery Co., Springfield, 
Mass., has been granted exclusive 
rights for importation and sale of 
confectionery equipment made by 
Hansella Works, Viersen, Germany. 


Potter Instrument Co. is transferring 
operations to its newly constructed 
plant in Great Neck, Long Island, 


js ee 


Deaths 
Joseph W. Milner, president 


Coea-Cola Bottling Ceo. and pas 
dent of Ameriean Bottlers of Car- 
bonated Beverages—during April. 


of Coast 


t presi- 


Charles S. Northen, 81, widely known 
scientist and food chemist—Mayvy IS at 
Ocala, Fla. 

Andrew Preiser, 70, vice-president 
brewer, Koller 


Apr. 5 


and master Brewing 


Co., Chicage 
Alfred J. Schedler, 81, chief brewing 

hnieian, Pabst Brewing Co., Mil- 
vaukee—Apr. 24, of a heart ailment. 


Dodge Taylor, 48, chairman of Florida 


Citrus Commission—May 13 of a heart 


End 
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FREE FLOWING LIQUIDS OR 
POWDERS TABLETS SOLIDS SEMI-LIQUIDS 


GQ <—— 


MM STP AUTOMATICALLY 


Model “B” Transwrop COMBINES MINIMUM 


with Volumetric Feed. 


Alto odaptoble to PACKAGE COST WITH 


ouger or liquid feed. 


ell | 2 =6MAXIMUM VERSATILITY 


In one machine, TRANSWRAP is a self-contained 
“packaging department.” Using cellophane, Plio- 
film, glassine, roll foil or other suitable heat-sealing 
materials, it forms, fills and seals your package 
completely automatically. 

The same TRANSWRAP machine with suitable feed 
assembly can package 1 aspirin tablet or 1 Ib. of 
peanuts .. . 1 teaspoon of vanilla extract or 1 Ib. 
of margarine . . . 5 grams of salt or 16 oz. of pow- 
dered milk. Package sizes possible range from 
%e" x 2” to 5%" x 13”. They may be either pillow, 
or “fin seal” type (sealed around four edges). 
From the standpoint of economy, TRANSWRAP ad- 
justments and operation are so simple, a single 
operator can handle a whole battery of machines. 
Attractive, sales-conditioned TRANSWRAP pack- 
ages, filled and sealed,actually cost less than ready- 


RU tke 


ETT PRI RY 


estas 


made empty bags. 

Custom-engineered adaptations are possible on any 
TRANSWRAP machine to meet your individual re- 
quirements with maximum efficiency. 


WRITE FOR FREE ILLUSTRATED BROCHURE 


Manufactured and Sold by 


TRANSPARENT WRAP <= 
MACHINE CORPORATION | \\ 


Route 17 and Henry Street 
Hasbrouck Heights, New Jersey 
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Getting down to cold facts 


PRODUCT: Soft drink dispenser cold plate. 


COOLING COIL: ELECTRUNITE Stainless Steel 
Tubing...Type 304; Size %4”; Gauge 20. 


COIL FABRICATOR: Steel and Tubes Division. 


FABRICATING TOLERANCES: Between fittings 
—.005”. 


REMARKS: Your inquiries for fabricated as- 
semblies receive expert attention of 
experienced personnel. 


Ne te 


Well known to the food and beverage industries 
are the advantages of ELECTRUNITE Stainless 
Steel Tubing . . . cleanliness ... sanitation... 
long service life . . . because it is made of 
Republic ENDURO Stainless Steel. 

In this application, the fabrication story is both 
unusual and interesting. Because the finished 
coil is cast in a solid metal plate, which fits into 
the bottom of the fountain dispenser, absolute 
alignment of fittings and coil is a must require- 
ment. Quite frankly, this was not a simple job 
—even for Steel and Tubes’ experienced fabri- 
cating men. Only after painstaking work with 


e@eeeeeeeeneeeeeaee 


jigs, bending tools and spot welding cycles, 
were they able to overcome all of the prob- 
lems involved. 


All of which adds up to one very important 
point: whether you require plain straight tub- 
ing, in carbon or stainless steels, or fabricated 
tubular assemblies of any description, it pays to 
come first to the leader of the welded steel tubing 
industry . . . Steel and Tubes. For prompt help 
with any tubing problem, write, wire or phone: 


REPUBLIC STEEL CORPORATION 
STEEL AND TUBES DIVISION ¢ CLEVELAND 8, OHIO 
Export Department: Chrysler Building, New York 17, N. Y. 
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Books 





Employee Pensions 


How To Puan Pensions. By Carroll 
W. Boyce. Published by MeGraw- 
Hill Book Co., 330 W. 42nd St., New 
York 18, N. Y., 1950. 479 
6x 814 in.? cloth. Price, $5. 


pages; 


The whole subject of pensions is 
likely to cause a great head 
aches before the issue is firmly settled 
for either small or large 
organizations, And food 
turers will be no exception. 

This book provides the most com- 
plete background yet offered on the 
subject. With data gathered 
many sources, the book brings together 
all phases of the problem. Despite this 
comprehensive approach, the author 
and his associates have held the in- 
formation to nontechnical terms, out- 
lining only the practical applications 


many 


business 
manutae- 


from 


of such technical problems as are 
involved, 

The book covers, at adequate length, 
collective 


the pension aspects of 


bargaining, costs, and emotional in- 
volvement of workers. It is a volume 
that the personnel department of every 
food plant will want to study, then 


pass right along to top management. 


Smoked Fish Production 


THe Torry ResEAcCH Station Con- 
TROLLED FisH-SMOKING KiLn. By 
C. L. Cutting. Published by His 
Majesty’s Stationary Office, York 
House, Kingsway, London, W. C. 2, 
England, 1950. 16 pages; 6 x 91% in.; 
paper. Price, re 6d. 

In an effort to overcome the un- 
evenness in the cure of smoked fish, 
this British research station under- 
took studies on a mechanical kiln that 
controlled temperature and humidity, 
as well as the density and distribution 
of smoke. This report describes the 
successful results with 14% ton and 
34 ton models. 

The booklet also provides enough 
detail to permit construction of simi- 
lar models. 


Earthy Science 


AGRICULTURAL CHEMISTRY, VOL. 1. 
Edited by Donald E. H. Frear, Pub- 
lished by D. Van Nostrand, Inc., 250 
Fourth Ave., New York, N. Y. 1950. 
812 pages; 7 x 9 34 in.; cloth. Price, 
$9. 

As a general reference text covering 
the broad scope of agricultural chemis- 
try, this first section of a two-volume 
INDUSTRIES, 
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book, attempts the more fundamental 
phases. Included are the chemistry of 
biologically important — basie 
pounds and the physiological processes 
of plants and animals. 

Twenty-four chapters have been pre 
pared by recognized specialists, and 
each should industrial 
chemist or advanced student with a 
good general understanding of the sub- 
ject discussed. Chapters of particular 
interest to the food 
grouped in Parts I and IL under the 
general titles “Some Fundamental Ma- 
terials and Common _ to 
Plants and Animals” and “Chemical 
Processes of Fundamental Importance 
in Agriculture.” 

A second volume, devoted to the 
practical applications of agricultural 
expected sometime in 


com- 


prov ide the 


chemist are 


Processes 


chemistry, is 


1951. 


New Flour Grind 


UnirINE Frovur. Published by The 
State College of Washington, Pullman, 
Wash., 1950. 814 x 11 in.; 
paper. Free. 


1) page pes 


To those who have been curious 
about Unifine flour, this bulletin will 
welcome. This exceedingly 
fine flour, ground from the entire wheat 
berry, has been under study by Wash- 
ington State’s industrial research di 
vision and the State Agricultural Ex- 
periment Stations for more than a 
year. Found highly 
bread baking, the new flour has also 
proved acceptable in the limited econ 
sumer tests that have been made. 

While studies are continuing, this 
report offers experimental data ob- 
tained on the mills producing the 
flour, on various aspects of the flour 
itself, and on the consumer tests that 
have been conducted. 


be most 


successful in 


Chemical Data 


CHEMICAL ENGINEERS’ HANDBOOK, 3d 
Edition. Edited by John H. Perry. 
Published by McGraw-Hill Book Co., 
330 W. 42nd St., New York 18, N. Y., 
1950. 1,942 pages; 744x10% in.; 
leather composition. Price, $15. 

If you are not at least acquainted 
with one of the earlier editions of this 
very extensive compilation of data on 
the theory and practice of chemical 
engineering, then it is likely that you 
have no need for this one. This edition 
has been thoroughly revised and ex- 
panded to include developments of the 
past nine years. 

As in the previous two editions, the 
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OIL BITTER 
ALMOND 


FFPA 


tmported from France 


FREE FROM 
prussic ACID 


A product guaran: 
teed for its purity 
and uniformity. - + 
suitable for all your 
requirements. 














SPICEAROMES 


BLACK PEPPER 
CATSUP 
CELERY 
CLOVE 

CUMIN 

DILL PICKLE 


GARLIC 

RED PEPPER 
SWEET PICKLE 
SPICEAROME“M” 


Highly concentrated 
water miscible flavors 
ready for use ‘*as is” 








BUTTER FLAVOR 
Gfecea Mes 
CAPRYL BUTYRIC ACID 
CAPRYL BUTYRIC ETHER 
* CARAMELLONE 
DIACETYL 
+ |MITATION BUTTER SCOTCH BASE 
RUM AND BUTTER CONCENTRATE 
* SYNTHAROME BUTTER OIL N 
* SYNTHAROME BUTTER OIL NN 
* SYNTHAROME BUTTER SCOTCH OIL 
* SYNTHAROME CHEESE OIL 











each superior 


© Imitotion Specialties . . 
| : for its own particular use. 





Gur Research Department will be 
glad te help yeu on your particular probiem, 


Kerayylh @ 


CHICACO G+ MEW YORK 61+ LOS ANGELES 13 
peg RETRO 2+ MEMPINS 1 +” NEW ORLEANS 13 


(Vol. p. 1285) 




















Licensed by H. J. Hersey, Jr 


High Cleaning Efficiency 

f ne 
1 MAXIMUM 
7 VIBRATION 


EQUAL 
CLEANING 


OVER FULL < ¢ POINT 

LENGTH OF ZERO 

OF TUBE VIBRATION 
a 8 


ie 
+ 


A. In DAY Filters, reverse air jet 
rings move continuously up and 
down effectively cleaning the full 
length of each tube. 

B. In filters requiring violent 
rapping, cleaning effectiveness 
varies widely from point of 
vibration to point where cloth is 
fastened to filter. 


No Dust-Catching Ledges 
= in 
STRAIGHT 
EOGES | no 
sotsat CORNERS 
Aidt 
& 


—> 
A. YO” 


4 
ret Pov 


FLAT 
SURFACES 


A. DAY Filters have no flat sur- 
faces or ledges where dust can 
collect and become contaminated. 
B. Most other dust filters have 
flat surfaces and ledges which 
collect dust and encourage in- 
festation. 


FOOD PROCESSING PLANTS ASSURED 


DAY 
Wee AG 


DUST FILTER 


New highs in plant cleanliness are 
being achieved by food processing 

lants using DAY Type A. C. Dust Filters 

ecause all parts have been specially 
designed for better sanitation. 

From inlet to outlet, DAY Filters have 
no flat surfaces or ledges for dust to 
accumulate and become contaminated. 
This feature is especially important in 
food processing where maximum clean- 
liness and elimination of bacteria are 
essential. 

The DAY Filter is engineered to give 
higher cleaning efficiency and continu- 
Ous-automatic operation with constant 
air volumes. The gentle, yet positive con- 
tinuous cleaning action of reverse air 
jet rings permits the use of a high grade 
felt filtering fabric which collects even 
the finest dust particles. This high grade 
filtering material also allows greater air- 
to-cloth ratios. (Actual installations are 
operating successfully with air-to-cloth 
ratios of 15 or 20 to 1.) 

The reverse air jet mechanism pro- 
vides uniform cleaning over the entire 
length of the tubes, and operates with a 
maximum cloth area loss of only 1% %. 
Air volumes remain constant and there 
are no cleaning shutdowns to cause high 
back pressures and sharp air volume 
variations. 


OTHER IMPORTANT ADVANTAGES 


@ SEPARATED DUST STREAMS— One 
DAY Type A. C. Filter can handle sev- 
eral different product streams simulta- 
neously without mixing. 
ECONOMICAL~— You save money be- 
cause you need less filter to handle 
equal volumes of air. Less 
floor space required. Sim- 
ple, rugged construction 
gives years of depend- 
able operation with 
minimum maintenance. 

Write-to-DAY for Bulletin 491. 


817 3rd Avenue N. E. ¢ Minneapolis 13, Minnesota 


SINCE 1881 


IN CANADA: Box 70D, Ft. William, Ont 
Branch plants in Ft. Worth, Buffalo and Welland, Ont. 
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book provides data required for 
routine problems of design and prae- 
tice as well as data needed for 
investigation of special problems. 

You could get a fine argument roll- 
ing, however, on whether a volume of 
this size and weight should be ealled 
a handbook. 


Enzyme Research 


ADVANCES IN Enzymouogy, Vol. 10. 
Edited by I’. F. Nord. Published by 
Interscience Publishers, Inc., 215 
Fourth Ave., New York 3, N. Y., 1950. 
533 pages; 6% x 9Y, in.; cloth. Price, 


Appearance of this tenth volume 
will be notable to those maintaining this 
valuable series. The edition, however, 
has little that will be of direct inter- 
est to the food chemist. 


Government Publications 


UTILIZATION OF FARM Crops, Fats 
AND O1ns. Senate Report No. 1374 
Agriculture ¢& 
This report resulted from 
hearings on resolution “authorizing an 
investigation relative to expanded 
uses of farm crops.” It deals with 
fat and oil surpluses and problems of 
expanding use. 


of Committee on 
Forestry. 





These recently issued documents are 
available, at the prices indicated, from 
the Superintendent of Documents, 
Government Printing Office, Washing- 
ton 25, D. C. When no price is indi- 
cated, the pamphlet is free and should 
be ordered from the Bureau responsi- 
ble for its issue. 





Foop Consumption or Urban Fam- 
ILIES WITH CHILDREN AND OF FAMILIES 
witH No CHILDREN. Bureau of Hu- 
man Nutrition & Home Economies, 
1948 Food Consumption Surveys 
Preliminary Report No. 14, FE 844. 
Wimeographed. 


Fiurm Mik AND 
CREAM IN NORTHEASTERN MARKETING 
\REAS, 


CONSUMPTION OF 


Bureau of 


March 1950. 


Agricultural Eco- 
HOMIES, Wimeographed. 
Export OvTLOOK FoR UNITED SvatEs 
Fars, OILS, AND OILSEEDS IN SELECTED 
EUROPEAN COUNTRIES. 1) ia! Se 
Vorton, O flice Agricul- 
tural Relations, Foreign Agriculture 
Report No. 44. Mime ographed. A 


statistical summary and forecast. 


of Foreign 


City Diets. 
Bureau of Human Nutrition and Home 


Dairy Propvets Nn 


Fconomics, 


6. Mime 


Commodity Summary No. 
gray he d. - End 
1950 
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LARGE OPENINGS PERMIT 
USE OF TRUCKS 


Speedy handling in and out of storage is possible by 
use of trucks that pass in and out of the large openings 
equipped with equally large Jamison-built doors. 





FROZEN ORANGE JUICE 
COMING FROM -10° F. 


The vestibule doors swing open to leave a truck load 
of frozen orange juice pass through. The overlap type 
Super Freezer Door is metal clad and is equipped 
with two Jamison E-Z-Open Fasteners. 





The oldest and largest builder of 


cold storage doors in the world 


JAMISON COLD STORAGE DOOR CO. * HAGERSTOWN, MD., U.S.A. 
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this corrugated “luggage” box 


Displays the product .. . suggests itself 

as a gift... prompts the purchase... 

simplifies the sale... encourages “‘take- 

with” buying . .. eliminates repacking 

and rewrapping ... offers re-use value 

...is adaptable to mailing. Give 

your product package action to make 

it stand out above competitive 

merchandise. Consult Hinde & Dauch, 

Executive Offices, 5004 Decatur St., DO YOU MANUFACTURE GIFT ITEMS? Write for color- 
ce ful, beautifully illustrated booklet, ‘Setting the Stage 

Sandusky, Ohio. for Holiday Merchandising," outlining the secrets of in- 


creasing sales through corrugated gift boxes. 


FACTORIES AND SALES OFFICES IN: Boltimore * Buffolo * * Clevelond * Detroit * Gloucester, N. J. * Hoboken, N. J. © Kansas City, Kon. © Lenoir, N.C. © Richmond, Va. * Sandusky, Ohio 
Ss! * Watertown, Moss. SALES OFFICES IM: Akron * Battie Cr * Cincinnoti * Columbus * Denver * Erie, Po. * Fairfield, Conn ndiay, Ohio * Greensboro, N.C. * Indianapolis * Miami 
* Omoha * Philadelphio * Pi gh Pa. * Roanoke, Vo. * Rochester * Toled: Worcester, Moss. IN CANADA, HINDE & DAUCH PAPER CO. OF CANADA, LTD., 

St. John's, Newfoundiand * Vancouver * Winnipeg 


Minneapoli Oleon, N.Y 
ener * London * Peterborough * Quebec * Regi ® St. John, N. B. © 


Teronte * Mentreai * Chatham * Calgery * Holifox * 
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Catalogs, Bulletins____ 


Free Literature—New Quick Way 

Any of these very-latest catalogs, bul- 
letins, circulars or folders will be sped 
to you gratis. It just takes a few seconds 
with a pencil. Suppose, for example, 
you want the literature marked “N” 
here on page 157. Simply take one of 
the special Reader Service postcards 
inside the front cover and circle the 
157N. Sign at the bottom and mail— 
no stamp needed. Then the material 
will be on its way to you. 





Food Plant Equipment 


Steam, Air, Gasoline Traps 
Thermostatic steam traps for pressure uy 


251 psi 
and weight-operated traps for steam, air and 
gasoline for pressures up to 1,50( psi. are pre 
sented in 32-page Catalog 250. Capacity tables, 


225 psi bear st t 
oe psi., expansion steam Straps up oO 


installation diagrams, and charts and formulas 
for determining proper size trap are included 

W. H. Nicholson & Co., 12 Oregon St., 
Wilkes-Barre, Pa 


Sewage and Trash Pumps B 

Vertical and horizontal shaft, non-clog sew 
age and trash pumps are illustrated in 16-page 
Bulletin 5410-7. Both shafts come in sizes 2 
to 20 in. Vertical shaft can be furnished for 
either wet or dry pit installation; horizontal 
pumps are available for direct drive or belted 
service.—Fairbanks, Morse & Co., Fairbanks 
Morse Bldg., Chicago 5 


Processing Equipment Cc 
Complete line of evaporators, atmospheri 
and vacuum dryers, solvent recovery and di 
tillation equipment, and kettles are pictured in 
28-page Bulletin 349.—Buflovak 
Div., Blaw-Knox Co., 1575 

Buffalo 11 


Equipment 


Fillmore Ave., 


Meat Packing Equipment D 

Wide range of supplies, equipment and ma 
chinery for the meat industry is presented in 
68-page Catalog 75.—Koch Supply Co., 20 & 
McGee St., Kansas City 8, Mo 


Hydraulic Presses E 

For any operation requiring controlled pres 
sures from 1] to 35 tons, new hydraulic “Multi- 
press” is recommended. Working components 
are described in 16-page booklet—The Deni 
son Engrg. Co., Columbus 16, Ohio 


Steel Boiler Tubes F 

Technical data on electric-resistance-welded 
steel boiler tubes are given in Bulletin TB-331 
Tables are furnished on maximum allowable 
working pressures and for determining weight 
of tubes in various minimum wall sizes.— 
Babcock & Wilcox Tube Co., Beaver Falls, 
Pa 


T ission Coupling G 

Construction features and installation of 
“Airflex” transmission couplings are outlined 
in 8-page Bulletin 8100.—Falk, 50 Church St., 
New York 7 


Roller Mills H 
Three 2-page leaflets describe 6x14-in. and 

12x32-in. high speed three roll mills which 

offer both one- and four-point adjustment 


Troy Engine & Machine Co., Troy, Pa 





Cradle-Mounted Centrifugal Pumps ! 
New line of cradle-mounted centrifugal 
pumps, featuring comprehensive sectional 
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views, is announced in 4-page leaflet. Sizes 
range from ? to 5-in. discharge, with capacities 


up to 1600 gpm. and heads up to 2 


Ingersoll-Rand Co., 11 Broadway, New York 4 


High-Speed Synchronous Motors J 

Working components and applications of 
“Tri-Clad” high-speed synchronous motors are 
Bulletin GEA-5426. Both 
and 3-phase motors are covered in ratings 
from 20 to 1500 hp. at 60 cycle speeds of 
1,800 rpm.—General Electric Co., Schenectady 
5, N. Y 


given in 


§ page 


Non-Electric Magnetic Separators K 

Installation procedures for permanent non 
electric magnets on feed chutes, attrition mills, 
knife cutters, roller mills, and hammermills are 
illustrated in 4-page Bulletin 11.—Sprout 
Waldron & Co., Inc., Muncy, Pa 


Single-Stage Turbine 

Complete description and specifications of 
new single-stage, mechanical drive turbine 
suitable for pressures to 1,450 psig., initial 
temperatures to 950 deg. F., and back pressures 
to 300 psig., is contained in 4-page leaflet 
Labyrinth shaft seal, consisting of shaft 
grooves and mating tongues of stainless steel 
packing, is reported to prevent leakage and 
losses, while lasting longer and 
requiring less maintenance.—De Laval Steam 
Turbine Co., Trenton 2, N. ] 


hence reduce 


Vibratory Feeders M 
Advantages claimed for magnetic and “vibra 
flow” vibratory feeders are covered in 16-page 
can be 
spreaders, and furnace 
Homer City, Pa 


photo pamphlet. Units 
long conveyors, wide 


Syntron Co., 


emplovec as 
feeders 


Ovens and Incubators N 

Redesigned line of ovens and incubators is 
described in 8-page Bulletin 376. Increased 
dimensions and improved baked-on green Ham 
merloid finish are among improvements.— 
Precision Scientific Co., 3737 W. Cortland 
St., Chicago 47 


Gas Unit Heaters O° 

Featuring cast iron heat exchangers, 4-page 
Bulletin 30-C-43 presents specifications for six 
sizes of gas unit heaters. Range is from 85,000 
to 215,000 btu. per hr—Automatic Gas Equip. 
Co., 301 Brushton Ave., Pittsburgh 21 


Small-Size Reducers P 

Enabling 24 shaft locations, new small-size 
speed reducers use about half the space ordi- 
narily required. Horsepower ranges from 1/20 
to 4; reductions from 25:1 to 1764:1. Data is 
set forth in 4-page Bulletin HW 150.—Wéin- 
field H. Smith Corp., Springville, N. Y. 


Selenium Rectifiers Q 

Sizes, ratings and illustrations of line of 
metallic, dry plate selenium rectifiers are de- 
tailed in 4-page folder—Syntron Co., Homer 
City, Pa. 


Unit Air Conditioners R 

For industrial plants and offices needing a 
cooling system of moderate capacity, new unit 
air conditioners are announced in 4-page Bul- 
letin 522-A. Feature is ease of relocation.— 
Frick Co., Waynesboro, Pa. 


Semi-Industrial Refrigerators $s 


New line of refrigerators, from 27 to 62 
cu. ft. capacities, are pictured in 10-page book- 
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Quick-freezing 


Corn-on-the-Cob with 

Frick Refrigeration 

The W. E. Bittinger Co. freezes 
cut sweet corn and corn-on-the- 
cob, as well as spinach, at its new 
plant in Hanover, Penna. Its Frick- 
Freezer 
handles 30,- 
000 pounds 
of corna 
day; its stor- 
ages hold 


The New Quick-freezing 
Plant at Hanover, Penna. 


40,000 
pounds. 


Another 
example of 
the effec- 
tiveness of 
Frick 
temperature 
refrigeration 
—used also 
in the world's 
largest quick-freezing plant. 


low- 


One of Two Storage 
Rooms for Frozen Corn 
and Other Products 


For the solution of that par- 
ticular air conditioning, quick- 
freezing, ice-making or refrigera- 
tion problem of yours, look to 


WAYNESBORO, PENNA ¢ usa 


Alse Builders of Power Farming and Sawmill Machinery 


Four Frick Compressors at Hanover 








let. Though designed primarily for retailers, 
specific uses in food plants are seen.—Frigid- 
aire Div., General Motors Corp., Dayton 1, 
Ohio. 


Air Powered Pumps A 

Supplementing motor driven line, new air 
powered pumps are designed for controlled 
volume at constant speeds, proportional rates, 
and high pressures. Schematic diagrams feature 
16-page Bulletin 450.—Milton Roy Co., Chest- 
nut Hill, Philadelphia 18. 


Hard Control Valves B 

Having the flow characteristics of air-oper- 
ated diaphragm control valves, hand control 
valves are described in 2-page Specification 
Sheet 403. Engineering drawing and mounting 
dimensions are included.—Industrial Div., 
Minneapolis-Honeywell Regulator Co., Wayne 
& Windrim Aves., Philadelphia 44. 


Materials Handling 


\ Electric-Powered Truck Cc 
. j ae Sit-down load carrier, tradenamed “Shuttle- 
x A “a Truk,” is illustrated in 4-page Bulletin 190. 
' 7 ; Truck can go at 64 mph. when fully loaded 
} with 2,000 lb—The Mercury Mfg. Co., 4044 
| S. Halsted St., Chicago 9. 


W t r . bu in our Flexible Metal Tubing D 
e go a rea y Said to be highly wear- and heat-resistant, 
portable flexible metal tubing, called “Spira- 

BATTERY- 77 LECTRIC tube,” is detailed in 6-page Catalog 54. It is 
on y T k designed to meet ducting requirements from 

r U C s 3 to 30 in. ID for air, other gases, and pow- 

dered, granular and other light solids—The 
“Just about a year ago, we decided something had to be done about Fests Taking Sup, Brentford, Comm. 
our tough material-handling problems. We called in a Sales Engineer Lever-Driven Lift Trucks E 
Standard specifications of four models of 

. . , ' lever-driven fork lift trucks highlight 4-page 
long until we owned six new battery-electric trucks! folder. Capacities range from 2,000 to 3,500 


“Then things happened! We were able to cut our freight-unload- Ib.—Mobilift Corp., 835 S. E. Main St., Port- 
‘ land 14, Ore 


of one of the electric truck manufacturers for advice, and it wasn’t 


ing time 75%. In one of our departments we now handle material 
six times faster than we used to, and our cost-per-ton for handling 


all over the plant has been slashed! And do you know, our efficiency for electric hoists presented in 8-page Bulletin 
Data and cut-away photos of parts are 
included.— Whiting Corp., Harvey, Ill. 


Electric Hoists F 
Lifting capacity from 3 to 2 tons is specified 


increase resulted in a lowering of the unit-cost of our product! H-112 


“Well, we could have done some of this with any industrial truck. 
Hooks, Tongs, Grips and Slings G 
Bulletin 200B, 24 pages, claims to have a 
“IT'S ECONOMICAL, Our operating costs run around 10¢ per grab for any lifting job. Covered are hooks, 
hour per truck for everything—including repairs. om grips, tongs and slings, with complete speci- 
: t —D ) b \ a 
"IT’S DEPENDABLE. We have a very minimum of down-time with Ry r 2 v — = ie i e re ‘elemehiaii 
our trucks, and they're going strong 16 hours a day. ely , : 7 


But here’s what we discovered with a battery-electric system. 


Pick-Up Truck H 


"IT'S SAFE. That electric truck-and-battery combination 
on new 2,000-lb. capacity 


minimizes a fire hazard, and keeps our ‘nsurance rates down. Specifications 
‘> 3 c f pick-up truck, tradenamed ‘Totemaster,” are 
IT'S FUME-FREE. Our men don't have to worry about operating ‘ contained in 4-page Bulletin 30. Truck has 
in closed areas. Battery-electric trucks don't give off toxic ‘ 2] of loading spa ind travels up t 

fumes. No danger of product contamination. 20 mph.—Lewis-Shepard Products, Inc., 262 


pe r latertowr 
= "IT'S CLEAN, In our kind of business, cleanliness is important; Walnut St., Watertown, Mass. 


and battery-electric trucks are really clean! 
Overhead Conveyors for Meat Packers | 


"IT'S A LONG-RANGE PROGRAM. Friend of mine told me his Mee 2 1 in 76-page Catalog 63 is a section 
company has trucks in use that they've had for 22 years! And 1950 containing plant layouts for slaughtering and 
they're still good! ressing of hogs, calves, beef and sheep. Rest 
of catalog illustrates a complete line of over- 
head conveyors for the meat packing industry. 
: é ‘ . Sgt The Allbright-Nell Co., 5323 S. Western 
tion. | wouldn't be a bit surprised if you'd get the same satisfactory S Glia 


“Say, maybe you'd better look into your material-handling situa- 


service and excellent results we did. Tell you what—write to The 
Steel Belt Conveyors, Power Turns J 


: ; : : less — belt conveyors and 90 and 
Material Handling with Industrial Trucks.’ That ll give you plenty ] s. power turns are depicted in 8-page 
of information.” booklet 0 pages of food industry applica 
tions are shown.—Sermat Div., Peterson Prod- 

Armitage Ave., Chicago 22. 


The Electric Industrial Truck Association screed : 


3701-G NORTH BROAD STREET + PHILADELPHIA 40, PENNSYLVANIA Three models of electric tiering trucks— 


Electric Industrial Truck Association for their new ‘Handbook of 
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skid, single-faced and double-faced pallet— 
are explained in 4-page Bulletin 701. These 
will handle 48x48 in. loads at right angles 


from a 64t. aisle—LyomRaymond Corp. 4, “ZIG-ZAG”-the conveyor as flexible 
Greene, N. Y. 
as a KID’S CONSTRUCTION KIT 


Control Equipment 


Control Connecting Linkage A 

Engineering drawings and price data on con 
trol connecting linkage for use with control 
drives are set forth in 16-page Specification 
CA942. Some styles and sizes of this equip 
ment have been standardized, so ordering 1s 
simplified —Bailey Meter Co., 1050 Ivanhoe 
Rd., Cleveland 10. 


Recording Viscometers B 
New recording viscometers, originally de 
veloped for textiles, but also offered for appli 
cation in the food industry, are covered in 
Bulletin V-1000B, 8 pages. Design and work 
ing principles of equipment are presented 


Norcross Corp., Newton 58, Mass 


Paper Testing !nstruments Cc 
Many kinds of paper testing machines are 

described in 2-page Leaflet P-500.—Thwing 

Albert s > enn St -ulas 

Albe in trument Co., Penn & Pulaski Feit Gcckee: inctrckcutsanenl: bg 6G ccmnaees hei 

Ave., Philadelphia 44 packing plant to redistributing yard for return to orchards. 


Testing Sieves D 
Sizes and prices of testing sieves with open- e 


ings from .0015 to 4 in. are tabulated in ; 

4-page folder. The “End-Shak” e shaker Zig-Zag Continuous Power 

is also shown.—Newark Wire Cloth Co., 351 ‘ no 

Verona Ave., Newark 4, N. ] Conveyors Raise Plant Productivity 

Flow Meters and Tubes E --- Lower Costs aes ot ee Pee ee oe 
Thirteen different types of flow meters and ZAG hooks for movement to yard . 


tubes are depicted in 4-page Bulletin 100-E4B, 
including several venturi nozzles.—Builders Indoors or out, there’s practically no inally intended, in another part of 


Providence, Inc., Providence 1, R. I limitation to the purposes for which your plant, can be taken down and 
' ZIG-ZAG Continuous Power Con put up again as easily as a kid makes 
Rents Electrical instruments E veyors by Richards-Wilcox can be changes with his construction kit. 
IT Il tio v7. y t 0 var ¢ r , 7 ‘ a . 1 
Information regarding rental of va : used. ZIG-ZAG, the conveyor that You can take it down here—put it 
trical instruments—ammeter, voltmeter, wa "ie saheihaniianiall sine ‘als hi tl Bae —- ali 
sc eheel SAAR rare fneiiiare in apis 1as revolutionized materials han- — up the re—and in most cases use al 
booklet.—InstruRental Co., 411 Albee Bldg., dling in industry, is adaptable to the parts 
Washington 5, D. C. almost every plant condition or lay- And ZIG-ZAG quickly pays for 
out, and is the last word in flexibility. itself. So, find out at once how an 
i , R-W ZIG-ZAG Conveyor can raise 
Plant Supplies 100% Salvage with ZIG-ZAG =i cp ae adel soper 
productivity and lower costs in your 
Can Build Your Own Files G Yes, an R-W ZIG-ZAG Conveyor plant. For a prompt engineering 
Almost any kind of file cabinet installation System, once you decide to use it . consultation, with no obligation, 
1 be ass le ing i } seable sections “he . 5 - 
can be assembled using interchangeable section for a different purpose than orig- contact our nearest office today 
listed in 12-page brochure titled Record-Stack : 
Sample assemblies are pictured.—Remington 
Rand Inc., 315 4 Ave., New York 1 ZIG-ZAG—a steel, tube-like track 
through which travels a specially 


Hard-Facing Alloy Electrodes 
constructed, motor-driven chain— 


Properties, welding procedure, appli 
> ae ay Ee ¥ ee ay will carry unit loads up to 125 
Alloy Rods Co., York, Pa. — pounds per foot, at speeds ranging 
from 1 inch to 60 feet per minute. 

Engineering drawings are offered des In and around, up and down— 
the . bis g ator”—an se: ly rember _ having ZIG-ZAG keeps loads moving “as Sanitary and safe—all moving parts 
teristics in 4-page folder 5 used a smoothly as water through a pipe.” _ fully enclosed. 
an extension spring, and on mot 
PO So REM: 1880-1950—OVER 70 YEARS ig 


Reg. U.S. Pat. Of 


Negative Elastic Member 


Chara 


Cellular Rubber 


“A HANGER FOR ANY DOOR THAT SLIDES” 
AURORA, ILLINOIS, U.S.A. Branches in all principal cities 


Welding Fittings Lis 

retells ac ainiowe ot saline SLIDING DOOR HANGERS & TRACK © FIRE DOORS & FIXTURES * GARAGE DOORS & EQUIPMENT 
tings are given in 8-page P 52 INDUSTRIAL CONVEYORS & CRANES * SCHOOL WARDROBES & PARTITIONS 
Covered are elbows, return bends, stub ends s0 47 \ fo] Bvlele) Melas 7 Nil lem eu 
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Add more 
eye 
oppeal 


to your product 


ANITARY 
MOTOR 


Immaculate — Enhances any machine’s appearance 
Enamel Finish — An extra “talking point” for your product 
Washable Years ahead in styling 
Rustproof Increases plant pride — encourages cleanliness 
Yato 15h.p. Costs little more than conventional motors 


U.S. ELECTRICAL MOTORS Inc. 


Atlantic Plant: Milford, Connecticut 
Pacific Plant: Los Angeles 54, California 


REQUEST FOR U. S. SANITARY MOTOR BULLETIN 


U. S. ELECTRICAL MOTORS INC 
Los Angeles 54, Calif., or Milford, Conn 


Send Sanitary Motor Bulletin 


Company 


Address 


I 
I 
| Name 
! 
I 


, City 


160 (Vol. p. 1292 





FOOD 


and tees—The Cooper Alloy Foundry Co., 
Hillside 5, N. J. 


Rubber Work Suits A 

Made of rubber material, “Korosea!,” new 
work suits are shown in 2-page Catalog Sec- 
tion 12005.—B. F. Goodrich Co., Akron, 
Ohio. 


Adhesives 8 

Three recently added lines of adhesives are 
illustrated in new Bulletins 4, 15 and 16. First, 
of 2 pages, describes a label paste for both 
metallic and non-metallic surfaces. Second, of 
2 pages, outlines a cooler-proof glue for label 

g bottles subject to wet storage. And third, 
of 4 pages, discusses can labeling adhesives 
Paisley Products Incorporated, 630 W. 51 St 
New York 19 


Strapping Unit Cc 
Hand tool for binding, strapping or tying 
is described in 6-page leaflet, titled Steelbinder 
A. J. Gerrard & Co., 1950 Hawthorne Ave., 
Melrose Park, Ill 


Miscellaneous 


Industrial Safety Equipment D 

\ comprehensive listing of al types of 
safety appliances and apparel for various kinds 
of industrial workers is contained in 190-page 
Catalog 6B. Pictures, descriptions and sizes 
are given.—Mine Safety Appliances Co., Brad 
dock, Thomas & Meade Sts., Pittsburgh 


Glassine Packaging Papers E 

I'wenty-one samples of glassine, greaseproof, 
waxed, coated and foil-laminated packaging 
papers are contained in 8-page folder. Selec 
tion chart is included.—Riegel Paper Corp., 
342 Madison Ave., New York 17 


New House Organ F 

Much Ado About Nothing is new house 
organ published in interest of better vacuum 
processing with better vacuum pumps.—Beach 


Russ Co., 50 Church St., New York 


Industrial Equipment Replacement G 

Machines and Productivity is reprint of talk 
on equipment replacement policy presented b 
George Terborgh, research director of Ma 
chinerv & Allied Products Institute, before 
National Industrial Conference Board.—Ma 
chinerv & Allied Products Institute, 120 S. 


LaSalle St., Chicago 3. 


Care of Electric Equipment H 

Series of articles written to promote intelli 
gent maintenance of electrical machines is pre 
sented in 24-page booklet, Care of AC Rotat- 
ing Equipment. Written by Fraser Jeffrey, 
assistant to company’s chief engineer.—Allis 
Chalmers Mfg. Co., Milwaukee 


Insulation Hardboard I 
Design data on “Rubatex R-103-S” insula 
tion hardboard is reported in 16-page Bulletin 
RBH-1-50. Technical aspects are covered.- 
Great American Industries, Inc., Bedford, Va 


Nickel Alloy Corrosion Tendencies J 

Resistance of nickel and its alloys to corro 
sion by caustic alkalis is treated in 24-page 
Bulletin T-6. Methods of testing, results and 
performances of alloys in many fields, including 
food, are covered.—The International Nickel 
Co., Inc. , 67 Wall St., New York 5 


Corrugated Box Design K 

Titled Package Engineering, this 24-page 
booklet presents a detailed study of technical 
aspects of corrugated box design and construc 
tion.—The Hinde & Dauch Paper Co., San 
dusky, Ohio End 
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After a slimming diet in our engineering 
department Wear-Ever aluminum kettles 
have emerged with a new, space-saving 
silhouette. 





» 


Solution: Wear-Ever Aluminum con- 
ducts heat so well that the jacket doesn’t 
have to be carried to the top of the kettle. 
This permits deeper construction without 
any sacrifice of cooking efficiency—even 
at the very top. 


— 


Proof: Wet your finger and carefully 
touch the top of a space-saver Wear-Ever 
kettle in use. It is H-O-T because alumi- 
num quickly carries the heat a// the way 
up the sides. 


; 


3 

3 
oo 

i 


a ) 


——+ 


Made of extra hard alloy, too. Provides 

strength and durability that can give you 

thirty years or more of active service. For 

full details about Wear-Ever Aluminum 

yt ; Steam-Jacketed Kettles mail the coupon 

Dimensions given are for a 100 today to: The Aluminum Cooking Utensil 

gallon Wear-Ever new-type kettle. Company, 307 Wear-Ever Building, New 
Kensington, Pa. 


The Aluminum Cooking Utensil Company 
307 Wear-Ever Bidg., New Kensington, Pa. 


Please give us full details about your space-saver steammjacketed 
kettles that are long on heat. 


50 TH 
ANNIVERSAR 
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NATIONAL CANS 


Rolling Again--- 
Better Than Ever 


Yes — NATIONAL’S Beer cans are rolling again... 
better than ever ... and more of ’em. 
Intensive research developed the new improved 


NATIONAL 12 ounce Flat Top Beer can... 





resulting in a can that’s really better than 
ever ...stronger in construction ... with 
better interior linings ... and more 
brilliant lithographic reproduction 


of your own can design. 


NATIONAL’S trained engineers 
at your disposal... 
Write or phone 


our nearest office 


for an appointment. 
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CORPORATION 


110 East 42nd Street, New York 17, N. Y. 
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Fresh Slightly Unripe Fruit Given Sweet 
Taste of Fully Ripened Fruit by Blending 
With Sweetening Medium Derived From 
Fruit Having Same Sugar Composition and 
Inert Non-Sugar Constitutents—Arvid M. 
Erickson, San Jose, Calif., to Hawaiian Pine- 
apple Co., Ltd., Honolulu, Hawaii No 
2,499,375 Mar 7 1950 


Mix Made by Blending Flour With Liquid 
Super-Cooled Shortening—Ogden Johnson, 
Bronxville, N. Y., to Ford, Bacon & Davis, 
Inc.. New York. No. 2,499,58¢ Mar. 7, 
1950. 

Baking Pans and Like in Inverted Position 
Coated During Passage Along Conveyor and 
Over Spray Nozzle Supplied With Measured 
Amounts of Coating Material Under Air Pres- 
sure.—Irving M. Archer, Dallas, to Campbell 
Taggert Research Corp., Kansas City, Mo. 
No. 2,499,621. Mar. 7, 195 


Edible Frozen Confections Formed in Multi- 
ple Cavity Mold Through Which Circulates 
Heat Exchange Fluid—Leo D. Overland, 
Brooklyn, to Ice Cream Novelties, Inc., New 
York. No. 2,500,006. Mar. 7, 1950 


Whole Citrus Fruits Individually Fed to 
Series of Extractor Units by Mechanical 
Means—James M. Hait, San Jose, Calif., te 
Food Machinery & Chemical Cor; 
2,500,030. Mar. 7, 1950 
Mixture of Three Constituents 
Specific Gravities Separated by 
George ]. Strezynski, Chicago, 
Laval Separator Co., New York 
100. Mar. 7, 1950 


Albumen Separated From Whey, Made Free 
From Sugar, and Concentrated by Specially 
Designed Centrifugal—George ]. Strezvnski, 
Chicago, to The De Laval Separator ¢ New 


York. No. 2,500,101. Mar. 7, 195 


Reducing Agent for Use in Bottled Beer and 
Ale Made by Treating Hexose in Water Solu- 
tion With Ammonia at 60 to 120 Deg. C 
and Cooling to Impart Uniform Decolorizing 
Power—Roland FE. Gunther, Oceanside, and 
Mortiz Kohn, New York, and Donald C. Stone, 
East Orange, N. ]., to Dehls & Stein, Inc 
No. 2,500,147. Mar. 14, 195 


Pudding Composition Made to Consist of 
Gelatinized Starch Dried to Frangible Com 
bination With Sugar, Chemical Gelatinizing 
Agent, Water and Flavoring Agent Dried and 


Comminuted to Fine Grain Size—Henry C. 
Hinz, ]r., George R. Schermerhorn, Sr., and 
Frank L. Dorn, Rochester, N. Y., to American 
Home Foods, Inc., New York. No. 2,500,179. 
Mar. 14, 1950. 


Ice Cream Made to Have Lactose Content in 
Relation to Mineral Salts Content at Least 
10 Percent Greater Than Ratio of Lactose to 
Mineral Salts in Skim Milk Solids—Carl F. 
Koerver, Brooklyn, to the Borden Co., New 
York. No. 2,500,315. Mar. 14, 1950 


Bread Loaves Automatically Dumped From 
Pans and Turned Into Upright Position— 
Arthur K. Jordan, Tacoma, Wash. No. 2 
500,361. Mar. 14, 1950. 


Eggs Processed During Continuous Passage 
Through Bath of Treating Liquid by Means 
of Baskets or Trays Suspended From Trolley 
Type Conveyor—Seth S. Barker, Ottumwa, 
Iowa. No. 2,500,396. Mar. 14, 1950. 


Fruit and Like Packed in Rectangular Box 
Protected by Ventilated Cushion Material— 
Benjamin M. Hoblick, Fresno, Calif., to Blake, 
Moffit & Towne, San Francisco, No. 2,500, 
412. Mar. 14, 1950. 


Casein Converted Into Reaction Product by 
Incorporating Into Ethylene Glycol and Urea 
at About 125 Deg. C., Adding Slurry of Para- 
formaldehyde and Ethylene Glycol and Cool- 
ing Preparatory to Grinding With Acetone, 
Filtering, Washing With Acetone, and Drying 
—James P. Danehy, Riverside, Ill., to Harris- 
Sevbold Co., Cleveland. No. 2,500,453. Mar 
14, 1950. 


Green Lima Beans, Peas, and Like, Hulled in 
Unit Having Stationary Knives—Fred A. Black, 
Wichita Falls, Tex., Lucy Black, Executrix of 
Fred A. Black, deceased; one-half to Lewis M 
Black, Rockport, Tex. No. 2,500,483. Mar 
14, 1959 


Antioxidant Made to Consist of Esters of 
c or Gallic Acids Soluble in Propylene 
Lloyd A. Hall, to The Griffith Labora 


Chicago. No. 2,500,543. Mar. 14 


ries, Inc., 


1950 


Orange Juice Preserved by Infusing With 8.2 
ercent Carbon Dioxide, 0.1-0.2 Percent Ace 

gen, 3.8 Percent 

rcent Methane, and 

’reparatory to Concen 

tarating by ion—Mellville E. Dunkley 
Modesto, Calif. No. 2,500,670. Mar. 14, 195 





STAINLESS STEEL Y bed ‘@) LY, | $ £ ay NICKEL ALLOY 
IN 


Equipment gor the Processing Vudustries 


SANITARY AND 
BRINE PUMPS 


SANITARY 


L. C. THOMSEN & SONS, INC., KENOSHA, WIS. 


Sanitary Equipment for the Processing Industries 
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Model B 15 Stations 


Amerio 
Freezers 


(Patent Applied For) 


GIVE YOU 


Maximum Freezing Capacity 
506} Sq. Feet 


Minimum Floor Space 
38} Sq. Feet 


UP TO 
13,000 lbs. 
Fruits or Vegetables 


20,000 lbs. 
Fish 
Per 16 hour day 


Similar Efficiency in 
POULTRY - MEATS - JUICES 


Automatic 
Simple 
Fast 
Flexible 
Economical 


Illustrated Brochure 
On Request 





2 
Ainkiue 
Contact Plate Freezers Inc. 
Union City,N.J. 
“Its the Contacts that Count” 

















“It's the Contacts that Count” 
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SPROUT-WALDRON 


FOOD MIXERS 


for SANITARY OPERATION 
ABSOLUTE UNIFORMITY 
SPEED 
EFFICIENCY 
ECONOMY 


Compact and e 
horizontal stainlg 


Sprout-Waldron horizontal mixers 

' range from 2% cu. ft. capacity to 

proctisors for a 7 giant 550 cu. ft. equipment. Engineered 
ey or en to individual needs, they may be made 
of steel, stainless steel, non-ferrous 

metals, or wood. They can be jacketed 

for heating or cooling... lined 

with glass, porcelain, rubber, ete. 


When you entrust your food mixing problems 
to Sprout-Waldron you are assured 
that 84 years of engineering know-how 
combined with outstanding manufacturing 
facilities will invariably provide 
the perfect solution. 
A Sprout-Waldron representative 
will be glad to consult with you 
without obligation. Meanwhile, 
write for Bulletin SM-346. 
Address: Sprout-Waldron & Co., 
Inc., 35 Waldron St. 
Muncy, Pennsylvania 
of wood cons'B 


in many fields, includ 
starch manufacturing. 


FOOD 





Nuts Cracked and Shelled During Passage 
Through Unit Equipped With Horizontal 
Axis Rotor Carrying Cracking Elements on 
Periphery—Alfred D. Goodwin, Manteca, 
Calif. No. 2,500,675. Mar. 14, 1950. 


Shells of Hard-Boiled Eggs Removed by Pres- 
sure of Flowing Fluid—John B. Richards, 
Indianapolis. No. 2,500,705. Mar. 14, 1950. 


Grain Germinated Under Controlled Condi- 
tions During Malting—Frederick C. Stewart, 
Glasgow, Scotland; one-half to Robert Boby, 
Ltd., Bury St. Edwards, England. No. 2,500- 
775. Mar. 14, 1950. 


Physiologically Active Pteroyldiglutamylgluta- 
mic Acid Produced by Grown Non-Pathogenic 
Corynebacterium on Fermentable Medium— 
Brian L. Hutchings, Pearl River, N. Y., to 
American Cyanamid Co., New York. No. 
2,500,825. Mar. 14, 1950 


Glutamic Acid and Potassium Carbonate Re- 
acted in Presence of Water to Supply 1 Atom 
of Potassium for Every Molecule of Acid to 
Make Monopotassium Glutamate—Frank J] 
Cahn, Huntington Park, Calif., to Louis Milani 
Foods, Inc., Maywood, Calif. No. 2,500,919. 
Mar. 21, 1950 


Buckwheat Extracted With Hot Water to 
Obtain Rutin Content Preliminary to Treat- 
ment of Extract with Adsorbent For Removal 
of Impurities and Crystallization of Rutin 
From ‘Treated Solution—James F. Couch, 
Glenside, and Charles F. Krewson and William 
L. Porter, Philadelphia, to United States of 
America. No. 2,500,930. Mar. 21, 1950. 


Ungelatinized Starch Treated With Ether— 
Forming Reagent in Presence of Alkaline 
Medium to Form Ether Linkages With 2 
Hydroxyl Groups of Starch Molecules and to 
Give Starch Property of Inhibited Gelatiniza- 
tion When Dispersed in Water Under Normal 
Gelatinizing Conditions—Moses Konigsberg, 
New York, to National Starch Products, Inc., 
New York. No. 2,500,950. Mar. 21, 1950. 


Fruit Pits Removed by Action of Rotary 
Drum Coaxially Operated in Relation to Per- 
forated Cylinder—Emile Eymeric, Tunis, Tu 
nisia. No. 2,500,981. Mar. 21, 1950. 


Impure Sugar Solutions Refined by Adjusting 
pH to 6-6.8 and Mixing With Finely Divided 
Cotton Seeds to Form Precipitate—John Gods 
ton, Staten Island, N. Y. No. 2,501,272. Mar. 
21, 1950 


Candies Mechanically Wound Into Helical or 
Screwlike Shapes.—Nils Adolf Nilsson Gavle, 
Sweden. No. 2,501,288. Mar. 21, 1950. 


Beverage Bottles and Like Sealed With Plastic 
Closures Preheated and Applied Under Pres- 
sure—Harold E. Rue, Wauwatosa, Wis., to 
Pabst Brewing Co. No. 2,501,291. Mar. 21, 
1950 


Constituents of Bottled Beverages Mixed by 
Rotation About Horizontal Axis While Posi- 
tioned in Radial Plane—Stanley A. Domack, 
John J. Rutkowski, and Donald L.  Sissler, 
Oshkosh, Wis., to Keenline Equipment Corp., 
Oshkosh. No. 2,501,441. Mar. 21, 1950 


Whole Milk Concentrated to Total Solids 
Content of 40-70 Percent by Weight, Ad- 
justed in Ratio of Butterfat to Milk Solids- 
Not-Fat, Heated From 150-190 Deg. F., and 
Homogenized While Hot at Pressure From 
About 500-3500 Psi —Wesley H. Hoecker and 
Bernard W. Hammer, Orinda, Calif., to 
Golden State Co., Ltd., San Francisco, No 
2,501,445. Mar. 21, 1950 


Bottles and Like Filled With Liquid Contain 
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ing Gas Under Pressure in Machine Equipped 
With Filling Head Having Valve for Control 
ling Air Displacement—Lucien Grosbois, Lvon, 
France, to Societe Nouvelle des Anciens Es 
tablissements Wenger, Paris, France. No 
501,511. Mar. 21, 1950 


Fresh Raw Lobster in Shell Prepared for Cold 
Storage by Heating Exterior Sufficiently t 
Sear Surface of Meat Next to Shell, Loosening 
Meat From Shell, Cooling and Rapidly Freez 
ing—William M Itenburg to GI’s Inc. of 
Portland, Me. No. 2,501,655. Mar. 28, 1950 


Eggs Peeled by Rotating Cutters—Phillip Kel 
] 


ev, Haverhill, Mass. No. 2,501,679. Mar 
28, 1950 


Vegetables Shredded by Manually Operated 
Rotatable Head—Prescott S. Mover, Lake 
wood, Ohio. No. 2,501,687. Mar. 28, 1950 


Pies Baked in Pan Fitted With Device to 
Catch and Retain Pie Juices and to Aid in 
Uniform Baking of Pie—Arthur Vredenburg, 
Waukesha, Wis., to Leo A. Mullaney and 
Martha L. Cherrv, Milwaukee. No. 2,501,799 
Mar. 28, 1950 

Food Shipped in Airplanes Constructed to 
Permit Passage of Controlled Volume of High 
Altitude Atmospheric Air Through Cargo 
Chambers to Refrigerate Cargo—-William B 
Haggerty to Tampa Aviation, Inc., Tampa 
Fla. No. 2,501,898. Mar. 28, 1950 


Sucrose Crystallization Inhibitors Removed 
From Molasses and Similar Syrups by Treat 
ment With Monoethylene Glycol Monoalkvi 
Ether—John H. Payne to Pacific Chemical & 
Fertilizer Co., Honolulu, Hawai. No. 2,501, 
914. Mar. 28, 1950 


Glvcinin Curd Obtained From Soya Protein 
Stock by Alkaline Extraction and Acid Pre 
cipitation Modified by Pepsin Under Con 
trolled Temperature and Hydrogen Concen 
tration Conditions—Louis Sair, St. Louis, and 
Richard Rathman, Decatur, Ind., to Central 
Sova Co., Inc., Fort Wayne, Ind. No. 2,- 
502,029. Mar. 28, 1950 


Edible Fats, Oils, and Oleaginous Food 
stuffs Protected Against Autoxidation by In 
corporation of Not More Than 0.1 Percent 
Petra Alkylthiuram Disulphide—Frederik D 
Tollenaar to Nederlandse Organisatie voor 
Toegepast-Natuurwetenschappelijk ~©Onderzoek 
Utrecht, Netherlands. No. 2,502,109. Mar 
28, 1950 

Meat Salted and Dehydrated to 20-30 Percent 
Water Content in Presence of Edible Fatty 
Substance Under Vacuum at ‘Temperatures 
Above Boiling Point of Water for Vacuum 
Used—Siegried Zimmerman, Seekirchen, near 
Salzburg, Aus. No, 2,502,115. Mar. 28, 195 


Soft Protein Curd Dried During  Passag 
Through Tunnel on Perforated Belt by Ai 
Flowing Vertically and Generally Counter 
currently to Direction of Conveyor Movement; 
Air Subsequently Reheated and Passed Down 
wardly Through Curd to Form Crust and to 
Draw Curd Into Close Contact With Belt 
Ewald Erickson, Watertown, Minn., to Her 
Powder Co., Wilmington, Del. No 
2,134. Mar. 28, 195¢ 


Doughs Baked in Oven Equipped With Con 
tinuous Convevor and Means for Injecting 
Mixture of Air and Water Vapor at Atn 
pheric Pressure and With Dew Point Ts 
perature Higher Than That of Dough Enter 
I at Drv Bulb Temperature Below 
F.—Edward H. Paulsen, Sea Girt 

, to Edward H. Paulsen, White Plains, 

No. 2,502,172. Mar. 28, 195( End 


1 
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DOWTHERM 


The heat transfer medium for high temperatures 


Dowtherm is efficient! Dowtherm, with a_ high 
coefficient of heat transfer, speeds heating and 


minimizes equipment size. 


Dowtherm provides flexibility within the operating 
range. Heat supply to several units at different 
temperatures is possible, if desired. It also provides 
a high uniformity of heat control, preventing hot 
spots and local overheating of your product. 

Where your operations require accurate, low- 
pressure heating in the 300-725°F. range use 


Dowtherm—the efficient Dow heat transfer medium! 


THE DOW CHEMICAL COMPANY 
MIDLAND, MICHIGAN 


THE DOW CHEMICAL COMPANY 
DOWTHERM DIV. 286 
MIDLAND, MICH. 


Name 


Company — CHEMICALS 


Address INDISPENSABLE 


AND AGRICULT 


City 
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Smokehouse Unit 


Continued from page 51 





s bottom 
creosote. 


drilled in the pipe at the U 
the 
has so improved 


to permit drainage of 
This 
bustion that little creosote has formed. 
In fact, only small drops have ever 
air intake atop the 
And no creosote has yet 
fan. As a_ precaution, 
will be occasionally, 


change com- 


got as far as the 
smokehouse. 
reached the 
pipes 
but the fan is not expected to need 
cleaning for a least three or four years. 


cleaned 


Since a creosote fire produces fumes 
that everything in the 
smokehouse, an fire extin- 
installed. 


would ruin 
automatic 
guishing system has been 
Should the temperature in the smoke 
pipe reach 160 deg. F., a fusible link 
will melt and close a damper, which 
Should 
this be inadequate and the tempera- 


( O, will be auto 


smothers the smoke generator. 


ture reaches 180 deg., 
matically introduced and the fan will 
be shut off, 
Construction Details 

The smokehouse is of conerete, with 
floor thick. 
Rock wool and sheet rock insulation is 
with conerete plaster. Each 
allowing 
hard 


walls, and ceiling 6 in. 


coV ered 


unit has separate controls, 


simultaneous kippering and 
smoking in adjacent units. 
Smoke controls are operated man- 
ually from a control board outside the 
smokehouse, with a separate control 
for each pipe in each unit. Other con 
trols on this board regulate the air in 
take, exhaust, and volume control 
air motors at 
The 


of air pressure varies from 1 to 15 Ib., 


dampers by means of 


tached to each damper. amount 


according to the damper opening. For 
example, when the dials register 7 |b., 
the dampers are half open. Separate 


push-buttons on the control board 
start and stop the fan for each unit. 

Wet 
recorded electronically on the 
the point 
the 
The dry-bulb instrument 
Fahrenheit and 
the 
humidity is, of 
difference 
readings. <A 


and dry-bulb temperatures are 
control 
board through pickups at 
the 


smokehonse. 


where circulated air leaves 


vives the recording, 
wet-bulb instrument indicates 
nidity Relative 
course, 


determined by the 
the 
introduces s 


bet ween two drip 


valve ‘ent water to 
keep the wet-bulb reading 30 deg. be 
that of 
rhe 
temperature ¢ harts every 15.1 
the 
tant. 


great, it 


low the dry bulb, 


smokehouse operator cheeks the 


humidity 
the 
mean 


relative is very 
Should difference be 
would that too 
moisture was being dried 

fish. Should the difference be tox 
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it would mean a loss in heat efficiency. 

Basic for the smokehouse 
came from Robert K. Pedersen, re- 
search engineer for the Washington 
State Department of Fisheries. 
Clarence L. Anderson, former director 
of the department and now director 
of fisheries for Alaska, began working 
on the problem in 1943. The depart- 
experimental 
Several com- 
have built 
on its pattern, but none so large nor 


design 


constructed an 
1946. 
smokehouses 


ment 
smokehouse in 


mercial been 


with such a fine degree of control as 
this San Juan unit. 


End 


Crystallized Fruit 
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Flavor 
losses are no greater in preparation of 
spreads than in jams and jellies made 
However, the 
return of volatile flavors to the spread 
produces a superior product. And be- 
cause of the relatively low temperatures 
involved in the process, there is little 
loss of added essence. 


product later in the process. 


by ordinary processes. 


The fruit component may be juice, 
puree or concentrate. Juice and puree 
should be de-pectinized to form a con- 

product that is easier to 
If a concentrate is used, it 
should not be of the “full flavor” 
type’, vacuum treatment re- 
moves the volatile flavor component. 
And the fruit component should be 
suitably processed to destroy enzymes. 

The sugar component must be either 
natural good-flavored honey or, pre- 
de-flavored honey (refined 


centrated 
handle. 


because 


ferably, 
honey syrup )*. 

Starter material for sugar erystal- 
lization may be taken from a previ 
Alternately, it may consist 
of the sugar component alone, which 
has previously been seeded with dex- 
trose hydrate and crystallized. It may 
also be finely ground erystalline dex- 


bateh, 


ous 


trose hydrate. 
The process itself is relatively 
| Equal weights of the sugar and 


sim- 


(it a truit concentrate, use an 


umount equivalent to an equal weight 


juice) are mixed 
150 deg. F., 


strength 


of single 
and vacuuin-¢ oked below 
to an 82 to 85-percent solids content, 
the 
ited produet is eooled to 90- 
next 
finely 


hen the vacuum is released and 
coneentt 
The concentrate 1s 
5 to 10 
‘ter in a tank equipped 
mixer. At this 


is Bs See 
essence, * if available, 


percent 


slow speed 
fruit 
J added, 
vell-mixed product is then filled 
And after 


" 
Oo consumer packages, 


and easing, it 


FOOD 


to 60 deg. F. for about seven days to 
complete crystallization. 

If essence is added, the product 
should be quickly placed in the cool 
room after casing, to minimize loss of 
volatile aroma constituents. 

Determination of solids content of 
the concentrated material should be by 
refractometer. Since sugars present are 
largely Jevulose and invert sugar, con- 
version tables for sucrose give errone- 
ous results. Suitably accurate values 
result from the refractive index-honey 
solids of Chataway, as adopted by the 
AOAC’. Degrees Brix, as determined 
by the refractometer, may be converted 
solids in the spread by 
given in the table 
accompanying this article. 


to percent 


using the figures 


References 

J. Dyce, U. S 
>, 1935 

w 


1,987,893, 


Patent 


> “ 
Biochem, J., 


and R. K Eskew, 
1945 

° R. Eskew, 
Western Canner & Packer, 38 51, Oct 
1946 

7. Anon., J 

8. Methods of 
1940, 


AOAC, 25, 99, 1942 
inalyses, AOAC, 5th Ed,, 
Appendix, Table 6 

The above article is taken from the 
report of a study made by the Eastern 
Re gional Research Laboratory under 
the Marketing Act of 
1946. 


Research d 
—End 


New Mixing Method 
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ening agent used may be reduced or 
the quantity of water used may be in- 
creased. 

the cakes shows 
that made by the sugar-water 
formulas Nos. 1 and 2 have better 
erust colors, more tender crust, less 
indications of undissolved sugar in 
the crusts, and better volume than 
those made by the control formula. 
Also, cakes made by the two experi- 
mental formulas are more easily re- 
the pans. made 
according to sugar-water formula No. 
better tex- 
for 
Cakes made by the sugar-water 
formula No. 2, in which the baking 
powder was not reduced and the water 


Examination of 


those 


moved from Those 


1, have a finer grain and 
ture than those by the control 


} 
mua. 


content was increased, have a slightly 
fragile 
cakes. 
indica- 
observed. 

making cakes 
of particular interest to 
facilities to 


and more 


control-formula 


eCoarser grain are 
are the 
other 


over-aeration 


respect are any 


This new method of 


should be 
makers who do have 


not 
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handle liquid sugar. The method does 
not overcome the disadvantage of 
weighing the sugar, but it does give 
the advantage of improved quality of 
eakes made with liquid sugar. 

The bigger cake bakeries have been 
making increased use of liquid sugar 
and competitive ad- 
vantage over those not equipped to use 
Use of the new mixing 


are enjoying a 
liquid sugar. 
method using granulated suerose elimi 
that the 
quality of the cake 
without the 
equipment or 

The Institute also has available new- 
regular 


nates advantage as far as 


s concerned and 
necessity ol acquiring new 
additional machinery. 
method formulas for lean and 
sponge jelly roll and 120 and 130 per 
Both feature 
But 


cent sugar pound cakes, 
the 
the jelly roll ingredients are incorpo 
rated in a 5-min. wire whip at 3rd 
speed, while the pound eake batter is 


30 sec. pre-mix at 2nd speed. 


paddle-mixed for 8 min. at 2nd speed. 
End 


Mid-Year Outlook 


» 
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moderately below 1949. Sut bad 
weather threatens to reduce some crops 
considerably. This will limit the total 
size of the pack, even though demand 
has turned strong for most items. 

For the first time in several years 
distributors are beginning to rebuild 
inventories of many canned foods. If 
crops are short, prices seem sure to 
rise. 

Grain products: The corn and wheat 
harvests will be smaller than in recent 
years. But unless there is a_ short 
corn crop, supplies will be ample for 
milling, and prices will continue low, 
probably around the government sup- 
port levels. Lower export demand for 
wheat and flour will restrict activity 
in this field. Production of bread and 
cake should not vary greatly. 

Meat packing: Fall slaughter of 
hogs and cattle is forecast 
than in 1949, The spring pig crop 
will be about 6 percent higher than 
last year, and there are reportedly 
8 percent more cattle on feed in the 
corn belt. Lamb supplies, however, 
will be smaller. And the total increase 
in meat output may be no more than 


higher 


enough to take care of the increase in 
High industrial employment 
both demand 


demand. 
promises to strengthen 
and prices. 

Meat by-produ ts: 
grease, and tallow will 
slaughterings. But demand 
hold up as well because of lower ex- 
and from 


vegetable soap 


Output of lard, 
increase with 
may not 


ports more competition 
butter, 
making, from synthetie detergents. 


Vegetable oul products: Supplies of 


oils and, in 
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TYPE “SA” 
(For use where steam 
is available) atomizes 
thoroughly and burns 
completely, the lowest 
and cheapest grades of 
fuel oil and tar, re- 
quiring only low oil 
pressure and tempera- 
tures. Send for Bul- 
letin No. 21. 


TYPE “S-A-L” 
(Large capacity burner 
similar to TYPE 
“*S-A-R’’) is adaptable 
in combination with 
powdered coal burners 
in large boilers. Send 
for Bulletin No. 24. 


TYPE “S-A-R” 
(Where steam, or gas 
is available for atom 
izing) safely and effi- 
ciently burns residu- 
ums obtained from 
process. Send for Bul- 
letin No. 23. 


COMBINATION 
GAS AND OIL 
BURNER 


—the ‘‘AIROCOOL” 
Gas Burner in combi- 
nation with a TYPE 
“S-A-R”’ Oil Burner. 
for “AIRO- 
Brochure. 


Send 
COOL” 


BURNER 
OR GAS 
BURNER 
FOR 
YOUR 
JOB 


Whether you burn oil, gas or a combination 
of these fuels, there’s a NATIONAI 
AIR-OIL BURNER for your job. 


“AIROCOOL” 
GAS BURNER 
(Of venturi type), as- 
sures low turndown 

without burnback. 
Send for “AIRO- 
COOL” Brochure. 


MECHANICAL- 
RESSURE 
ATOMIZING OIL 
BURNERS 
with multi-vane type 
air diffuser to give a 
positive swirl to en- 
tering combustion air. 
Send for Bulletin No. 

13 


TYPE “S-A-D” 
(Refuse Oil Burner) 
burns acids or caustic 
oils, sludges, asphalts, 
tank bottoms, polymer 
oils, heavy petrolatum 
organic oil residuums 
waste cutting oils, sul 
phite pulp liquors, etc 
Send for Bulletin No. 


Our’more than 37 years’ experience in the 
design, development and manufacture of all 


types of industrial burners is at your service. 


Ask us about your requirements . . . we'll 


gladly comply with full information. 


























OIL BURNERS ond GAS BURNERS for industrial 
power, process and heating purposes; STEAM 
ATOMIZING OJL BURNERS; MOTOR-DRIVEN 
ROTARY OIL BURNERS; MECHANICAL SSURE 
ATOMIZING OIL BURNERS; LOW AIR PRESSURE 
OIL BURNERS; GAS BURNERS; COMBINATION 
GAS and OjL BURNERS; AUTOMATIC OIL 
BURNERS, for smal! process furnaces and heating 
plants; FUEL OIL HEATERS; FUEL OIL PUMPING 
ond HEATING UNITS; FURNACE RELIEF DOORS; 
AIR INTAKE DOORS; OBSERVATION PORTS; 
SPECIAL REFRACTORY SHAPES. 











Main Offices & Factory: 127 EAST SEDGLEY AVENUE 
PHILADELPHIA 34, PA 


TERN 
H 


H8 





improved 
cleaning 


You can get high efficiency in all 
cleaning operations when you 
put Metso Cleaner to work. Here’swhy: 


High wetting power—gets down 
under the dirt film. 

Quick saponification— breaks up the 
oil and grease. 

Excellent suspension—holds dirt 

in solution. 

Free rinsing—insures grease-free 
surfaces. 

Protection—preserves brightness and 
lustre of sensitive metals. 

Write today for free sample and 
literature for the Food Industries. 


Philadelphia Quartz Company 

1148 Public Ledger Bldg., Phila. 6, Pa; 
dailyclean-upis: easy 
thorough 
on schedule 


metso : cleaners 
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vegetable oils will be slightly smaller 
this season, with an inerease in soy- 
bean oil more than offset by less 
cottonseed oil and peanut oil. _What 
happens to prices here depends largely 
on the trend of export demand. In 
any event, lower prices seem likely, 
considering the expected increase in 
output of butter and animal fat. 
Production of margarine seems sure 
to rise with removal of tax and other 
federal restrictions July 1. However, 
output of shortening—the most im- 
portant vegetable — oil produet will 
probably decline as lard produetion 
During the first half of this 
year, large amounts of shortening are 


increases 
believed to have eone to inventories. 
Fluid milk output 
has been running 4 percent above 1949 


Dairy produc ts: 


and seems likely to maintain some 
Sales of 
milk to consumers will be only slightly 
larger, So most of the inerease in milk 
flow will be reflected in higher output 
of manufactured dairy products 

butter, cheese, nonfat dry milk solids, 
Consumption 


gain throughout the year. 


and evaporated milk. 
of these products evidently cannot be 
increased at present prices. So the 
additional output will largely be taken 


by government purchases, 


“‘Moving Those Dries” 
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Chey are a help, but internal pressure 
can lift them and earry considerable 
terial into the vents 

3-in, duct to the dust removal unit 
pressure in 


nha 


maintain negative 
forming equipment, thus ending 

» loss of material through the vents. 
Though this may be an improve 
ment, it does not prevent loss of ma 
terial, which accumulates in the dust 
removal units instead of escaping out 
the vents. The loss may be as much 
as 2 percent ol the product, Air locks 
” employed to prevent large 
quantities of air from entering the 


conveyors following the mills, but 
there will be leakage 


No matter 


capes, it is a nuisance. If it escapes 


where the product es 


into the processing room, it must be 
removed from all horizontal surfaces 
by plant labor, and disearded. If it 
issues to the outside air, it is still a 
loss, and it covers the roof of the plant, 
plugging downspouts. It is relatively 
simple to prevent all loss of material 
caused by dusting and at the same 
time minimize the danger from dust 
explosions. 

Considerable internal dust is cre 
ated in bucket elevators. This dust will 
issue from the infeed, unless a tube 
tvpe conveyor 1s used. Trough con- 


FOOD 


veyors have sufficient clearance so that 
dust will feed back through the open 
space above the screw Explosion 
venting is not necessary for either 
type conveyor. Caution is necessary, 
however, in the design and operation 
of bucket elevators when there is an 
explosion hazard from such products 
as sugar, starch and cocoa, which will 
ignite when suspended in the proper 
volume of air. 

Because of the amount of dust in a 
bucket elevator, it should be vented to 
the atmosphere, This is done by con 
tinuing the elevator housing up 
through the roof. The vent is covered 
at the top by a light metal roof, of 
sufficient slope so that snow will not 
stick to it. Small gage wires hold this 
roof in place so that it will blow off 


with slight internal pressure but be 
secure against a high wind 

The metal roof is bent to a peak, 
with sides sloping at 60 deg. The 
area of either side is then the same as 
that of the elevator cross-section, which 
should be 1 sq. ft. for every 30 eu. ft. 
of elevator volume. Side vents ot 
equal area may be used when venting 
through the roof of the plant is not 
feasible. Such vents must not turn 
more than 22 deg. in any direction 
once they leave the elevator surface. 

Produet loss is prevented by either 
of two methods. Here is one way: 
When the explosion venting is through 
the roof, an inverted wire basket or 
frame of the same cross-section as the 
elevator housing is attached to the top 
of the vent on the roof. The area ot 
the basket or frame should be 10 sq. ft. 
or more, A canvas bag is pulled over 
the frame and tied at the bottom with 
a draw string or clamped to the frame. 

An outer shell, at least 2-in. larger 
than the dimensions ot the vent, sur 
rounds the bag. A blow-otf root over 
the top protects the bag trom the 
weather. Dust laden air rises in the 
vent and passes through the canvas 
bag. Material collects on the inside 
of the bag and falls back into the 
elevator. 

The other method is to make a metal 
frame of strap iron with the same 
area as the vent top basket. A canvas 
bag is slipped over this frame, which 
is placed in the area between the belts 
of the bueket elevator directly below 
the upper pulley. The bag is vented 
to the atmosphere by a 3-in. duet 
through the side of the elevator. An 
access door on the side of the ele- 
vator opposite the duet permits re- 
moval of the bag for cleaning. 

Whether the bag arrangement is on 
the roof or inside the elevator, the 
bags should be removed and laundered 
regularly, to prevent an accumulation 
of bacteria and molds. 

Neither of these two devices will 
1950 
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interfere with the discharge of pres- 
sure in the event of an explosion. 
They make it much easier to keep the 
plant clean and prevent material loss. 


End 
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shutting off the air to the large tank 
when the desired pressure has been 
reached. The seale dial, temperature 
dial, and seale lights show the opera 
tor the progress of these operations. 

When the time evele on a mixer 
requires these ingredients, the indi- 
cator light glows and the operator 
pushes the corresponding mixer but 
ton. This opens the tank discharge 
valve and starts a timer to shut off 
mixer on the liquid discharge system. 
The air pressure in the tank then de- 
livers these liquids. 

The reduced pressure in the tank 
actuates the second pressure switch, 
which opens the water discharge 
valve and starts a timer to shut. off 
the air to the water tank. The hot 
water, under pressure in the smaller 
scale tank, is discharged through the 
larger seale tank and through the 
liquid discharge system, washing out 
both the tank and the pipe line on its 
wav to the selected mixer 

Discharge of the liquids and water 
is indicated on the seale dial. And 
when the scales “empty” light glows, 
the valves all return to the starting 
position. The light also tells the op 
erator that the system is again ready. 

As a duplicate control, when only 
small quantities of ingredients are 
fed to the seale tank, the discharge 
ot the liquids in the large tank un- 
covers an electri¢ probe rod whieh 
takes over the functions of the second 
pressure switeh, 

The operator has directed this en- 
tire operation by pushing two buttons. 
The simple dial and light indications 
show him the progress of every step. 
He can stop any operation by push 
ing the stop button, and he can re- 
sume by pushing the start button. 

In a recent typical ease, all the 
process operations were © mbined in 
three major control boards so that 
three operators—instead of eight 
directed the entire production. The 
controls and interlocks and the ae- 
tuating devices cost $40,000. Five 
men were saved by an investment of 
48,000 each Figuring these men at 
$1.25 per hr. or, as stated previously, 
at an annual figure of $3,600 per man, 
the savings just in labor for the five 
men amount to $18,000 per year. And 
again, these savings alone will pay off 
the investment—the three boards—in 
less than three years, 
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Improve Food Processing 


with CONTINUOUS 
MIXING... 


This Bulletin Brings the Facts 
on New, High Speed Mixer 


© Lower Operating 
Cost... 


® Complete Uniform 
Dispersion of 
Ingredients... 


® Continuous or Batch 
Process... 
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ENTOLETER DIVISION 
The Safety Car Heating & Lighting Co., Inc. 
P.O. Box 904, New Haven 4, Conn. 


Please send bulletin describing the “ENTOLETER' 
Continuous Mixer 

Name 

Company 

Address 

City, Zone and State 


Foreign Distributors: Henry Simon Ltd., Stockport, England 
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MRS. AMERICA 
MAY NEVER KNOW 
THE REASON... 


[ul she will 
WMC lhe difference 7 


Del Monte pineapple juice, centrifuged in the 
new Sharples DV-2, is produced with controlled 


solids content... continuously, 


Processing is simplified, product uniformity is more 
readily controlled, vield is increased, extraneous matter 


is removed... all in one operation. 


The Sharples DV-2 controlled solids discharge centrifuge 


was developed especially for the food industry. 


Mrs. America may never know the reason... 


, 5 . 
The DV-2 is espec ally applicable for 
processing tomato juice and other tomato 


} 


products, fruit and vegetable juices, 


nectars, purees, soups, and many other 
i 


food products 


ES CORPORATION 


BURGH CLEVELAND DETROIT CHICAGO 


Ms SHARPL 
\ TON NEW YORK PITTS 
(sn ; NEW ORLEAN SEATTLE LOS ANGELES SAN FRANCISCO HOUSTON 
SHARPLES 


2300 WESTMORELAND STREET @© PHILADELPHIA 40, PENNSYLVANIA 


ASSOCIATED COMPANIES AND REPRESENTATIVES THROUGHOUT THE WORLD 
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® VALVES 
© PIPE FITTINGS 


Walworth 
Lubricated Plug Valve 


Walworth 
**500 Brinell'’ Bronze Globe Valve 


Walworth 
Iron Body Gate Valve 


Walworth 
Steel Gate Valve 


Walworth manufactures a complete line of valves and pipe fittings? 


all made to the highest standards of quality, both as to dimensional 


performance, Walworth products reflect more than a century of 
experience in the manufacture of quality valves and fittings. 
Your Walworth distributor will give you full information on the 


complete line of Walworth steel, iron, and bronze, and special alloy 


Walworth 


Iron Body Saddle Gate Valve valves and pipe fittings; also Walworth Lubricated Plug Valves, and 


Walseal* valves, fittings and flanges. Ask for this information today. 


*Patented—Reg. U. S. Pat. Off. 


WALWORTH 


valves and fittings 


60 EAST 42nd STREET, NEW YORK 17, N.Y; 
Walworth 
Cast Steel Flanged Fittings 
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DISTRIBUTORS IN PRINCIPAL CENTERS THROUGHOUT THE WORLD 
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WHICH PACKAGE 
SUITS YOUR PRODUCT? 
Purse-size 

with hingt cover 


i 


Flat, airtight 
keyopener 


} Pocket-size 
" with hinge cover 


"Oblong airtight 
keyopener 


High-vacuum, 
keyopener 


' Double-tight 
reclosure 


Screw-top 
for liquids 


High-pressure can 


Sifler-top 
package 


All-paper 
for milk 


No fumbling, no fuss! 
Canco’s famous “magic cor- 
ner” opening feature is avail- 
able not only with this pocket- 
size tablet box, but in larger 
size packages—a convenience 


your customers will welcome! 


LOOK ...one hand! 


You know it best as a pocket, purse or 
bed-table container for tablets—the tiny tin 
that flips open and snaps shut at the press 


of thumb and finger! 


What you may not know is that this same 
“magic corner” closure, so popular with 
millions of Americans, is available in an 
exciting variety of larger size metal boxes, 
each offering your product a new consumer 
appeal! 

lhe “flat-fifty” cigarette box, for instance 
Consider it as a possibility for crayons; for 
tissues ; water color paints; lolly-pops—even 
panatela cigars. Flat as your wallet, it fits 
snugly into purse, pocket, brief case or the 


glove compartment of your car. 


Many sizes ...a legion of uses 


Other Canco metal boxes with the ‘‘magic 
corner’ closure are deeper, wider, longer, 
smaller. In fact, almost any rectangular 
shape or size can be custom-made if we do 


not have the exact size you require. 


Each box opens to display entire contents; 
closes tight to prevent spilling. Each can be 
lithographed for big display of your brand 
name and message. All can be filled auto- 
matically and fast. 


Pioneer package problem-solver 


In the creation of new and more effective 
packages, Canco has been out front since 
1901. Better Ca/l Canco First! 


AMERICAN 
<> CAN 
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as handy 
i dl 


/ 
Shesiteal 


SNYIMNECE MUNG 
/ / 


ab») 


McGRAW-HALL 


FOOD 


¢ 


— but it’s even more valuable to the manufacturer 


seeking broader distribution in the two largest 


of the nation’s industrial markets. 
CHEMICAL ENGINEERING and FOOD INDUSTRIES, 


always the leaders in their respective fields, 


combine forces this time to publish the first: 


Ganvenionsly alphabetized by states, cities and 
firms, this directory provides an easy-to-use and 
practical means of locating manufacturers’ 
agents throughout the country. Why advertise 
for leads when you can obtain a complete list 
for less than the price of one ad? 

The book the 


branch offices, product lines handled, companies 


contains names, addresses. 


represented, and territorial coverage of over 
1500 manufacturers’ agents selling to these 
industries. 

The price is $10 per copy. To order — use the 
attached coupon. Send cash, check Ol money 


order. 


Business Manager 
Chemical Engineering and Food Industries 


330 West 42nd St., New York 18, N.Y. 


closed 


NAME 


Food 
Industries 


PUBLICATIONS 


FIRM 
ADDRESS 
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COOL-With Ammonia, Freon, 
Glycol and Water 


HEAT-With Steam 


STAINLESS STEEL 


INTERNAL TUBE COOLERS 


AND 


TUBULAR HEATERS 





. CUTS DOWN 
In hundreds of leading plants, exnane ep Teme 


production men responsible for | © he per ene G 
food quality and cost are getting each with only one 
major advantages by cooling and | easily removable 
heating in these proved, simplified | 9°**e* or suictly 


: x . opened for an easy 
Mojonnier closed system units. cleaning job 


3 TYPES: 


. TYPE C Mojonnier > © 
: Internal Tube 

e writes E. Milota, general Cooler using water 
manager of Buckeye Garment Rental Com- or glycol. Coolant 
pany, Cleveland, Ohio, about new 200 HP flows counter-current 
unit installed in their industrial laundry. “Its to product, insuring 
automatic operation assures ample steam re- high heat transfer 


gardless of load variation!”’ rates. Cools coffee, 
liquor, molasses and 


Steam users throughout the world report their similar flowing liquids. 
Operating costs are reduced as much as 40% 
through Powermaster installations. High and 
low pressure units from 15 to 500 HP —for light 
oil, heavy oil, gas or combination gas-oil firing 
qive you advantages like these: 


4 TYPE R Mojonnier In- 

ternal Tube Cooler 
; using either ammonia or 
® Low fuel consumption through high efficiency x \ \ freon. Refrigerant contrc's 
® Low-cost installation due to packaged design <=? Fe. built in. For cooling such 
® Reduced man-hours through automatic operation , | rom products as coffee liquor, 
© A.S.M.E. construction.-Underwriters’ approval beer, milk, buttermilk, 
® Widespread service by factory-trained men citrus juices. 


Free catalog mailed promptly — use coupon below 


ORR & SEMBOWER, INC. 


Established 1885 
Mojonnier Tubular Heater P | 
with steam as heating medium. 
Widely used in heating milk 
products, fruit juices, pumpkin 
STEAM GENERATORS pulp, etc. A unique internal 
Se steam distributing assembly and 
' desuperheating steam inlet and 
sump practically eliminate 
burn-on. 


ORR & SEMBOWER, INC. 
940 Morgantown Rd., Reading, Pa. 


Please mail latest catalog showing Powermaster’s ocost- , H 
cutting advantages. = All product contact surfaces are polished stainless steel. Shell 
is insulated and covered with all-welded sanitary jacket. 21 
models with capacities up to 7,000 gals. of product per hour. 


Name 


Company 


Write for complete information now to: 


MOJONNIER BROS. CO. @ 4601 W. OHIO ST. @ CHICAGO 44, ILL. 





Address 
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Chickens Made Tastier 
By Packer’s Injection 
Of Flavor-Enhancer 


Miami Poultryman Does Trick 
With MSG; It May Also Be 
Tried on Steaks, Chops 











By JOHN A. MCWETHY 
Staff Correspondent of THE WaLt STREET JouRNaL 
CHICAGO—A Florida poultry processor 


has come up with a new idea for makin, 
chickens tastier. He injects a(seasoning agen 
into the dressed birds before marketing them. 





Eugene D. Ellis of Miami has discovered 
that an injection of MSG, the centuries-old 
Chinese flavor-enhancer called monosodium 
glutamate, will make even a cold storage 
bird taste better than one cooked fresh from 
the barnyard. 

And apparently chicken fanciers like what 
he’s doing. Before he began using the new 
process, Mr Ellis’ firm, Red Crest Poultry, 
Inc., sold about 20,000 pounds of chicken a 
week, now it’s selling more than 60,000 
pounds a week. 





Proof Is in the Eating 

“To sell Miami grocers on my product,” 
Mr Ellis recounted here the other day, “I 
bought a portable electric frying unit. I'd per- 
suade the grocer to give me a piece of his 
choicest chicken. Then I'd fry that along with 
a sample of mine. I've yet to have anyone 
dispute that my chicken was the better.” 

By itself, MSG tastes merely slightly salty 
but when combined with other foods the salti- 
ness disappears and the natural flavor of the 
meat, soup or vegetables with which it is used 
is accentuated, 

‘aking a leaf from the meat packers, who 
pump pickling solution into hams through a 
hollow needle, Mr. Eilis injects an MSG solu- 
tion containing gelatin into a chicken at six 
or seven places. Within five minutes, he says, 
it has spread uniformly ba the bird. 
Chemical Firm Buys 

he International ene & Chemical 
Corp., the largest producer of MSG, is so im- 
pressed with the results that it has hire 
Ellis to show other poultry plants around 
the country how to use the process. They 

ill be permitted to use it without charge. 

“We think accenting the flavor of chicken 
with MSG is the most significant new develop- 
ment ever offered to the $2,225 million poul- 
try industry,” says J. R. T. Bishop, Inter- 
national Mineral’s vice president. “If it goes 
over as well elsewhere as it has in Florida, 
the new process might easily increase chicken 
consumption 5% to 10%.” 








International figuresYone penny’s ag 
MSG is sufficient to treat a three poun rd, 
according to Dr. B. F. Buchanan, technical 
service director One pound, which sells in 
quantity for $1.56, is enough for 600 pounds 
of poultry The machines for injecting MSG 
into the birds cost about $75—they’re the 
same as the packers use on ham except for a 
slightly different injection ne: 


JULY, BPS 


And here’s what the grocers 
did with these extraordinary 
chickens prepared with Ac cent 


One meat dept. buyer said: ‘‘We’ve never 
had a complaint on these chickens. We 
handle them exclusively, and once sold 
19,000 pounds in only three days.” 

The president of a supermarket said 
“Our customers like these chickens. We're 
willing to pay a little more for them. We 
sell 15,000 to 20,000 a week.”’ 

Another meat dept. manager said: ‘‘Peo 
ple comment on the appearance of these 
chickens and their superior flavor. They 
tell us our birds are the best in town 


HOTELS PRAISE THEM TOO 
The meat buyer of a hotel supply company 
said: ‘‘We’ve never used chickens as fine 
as these. The hotels we serve are very 
happy with them.”’ Another said: “Our 
hotel customers ask specifically for these 
chickens. They’re exceptional.” 


” 


GET THE FACTS BEHIND 
THIS STORY! 


Let us tell you, at no obliga 
tion whatever, about this new 
method of ‘‘stitching-in” 
Ac’cent for better-tasting, bet- 
ter-looking, better-selling 
chickens. You’ll find it inter 
esting . . . very interesting. 
Amino Products Division 


International Minerals & Chemical Corp 
20 North Wacker Drive, Chicago 6, lil 











are businessmen 


COLD- 
BLOODED? 


OF COURSE NOT! Literally, their normal body tem- 
perature is 98.6—same as laborers, engineers or any other group 
of people. And, figuratively, they’re no more, or no less, cold-blooded 
—as a group. 


We all know unreasonable generalizations can be dangerously 
false. Common sense and on-the-job experience show us the value 
of dealing specifically with ideas, problems—and people. 

Let’s not make the big—and costly —mistake, then, of generaliz- 
ing on religious or racial groups. Adopt and carry out these common 
sense principles: 

1. Accept—or reject—people on their individual worth. 


2. Don’t listen to or spread rumors against a race or a 
religion. 


3. Speak up, wherever we are, against prejudice. Work 
for understanding. 


Published in the public interest by: 
McGraw-Hill Publications 
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Better Coloring 
with 





ak 


TRADE MARK 


BRAND OF 


CERTIFIED FOOD COLORS 


Your finished product deserves the finest. Secure maximum sales and eye 
appeal by using Sterwin's Parakeet Certified Food Colors 

cal Co., leaders in the color field for 25 years. Their experience and know 
how guarantee the production of top quality certified food color: 


These pure food colors are manufactured by Sterling's Hilton-Davis Cher 








WRITE TODAY for new booklet 
giving information on Sterwin's 
complete line of Food Colors. 





SUBSIDIARY OF STERLING DRUG INC. 


1450 BROADWAY, NEW YORK 18, N. Y. 
445 Lake Shore Drive, Chicago 11, Ill. 
FACTORY: CINCINNATI, OHIO 
Branch Offices 
Atlanta, Boston, Buffalo, Chicago, Dallas, Kansas City (Mo), Los Angeles, Minneapolis, Portland (Ore.), St. Le ac 


WORLD’S LARGEST SUPPLIERS OF VANILLIN 


INDUSTRIES, JULY 





ELL over a decade ago DPi 

applied molecular distillation 
on a commercial scale to fish liver oils. 
Our concentrate established new stand- 
ards of quality, uniformity, blandness, 
and stability for natural vitamin A. 


In 1948 DPi introduced the first 
synthetic vitamin A available in com- 
mercial quantity on the American 
market. It has been in continuous 


the n ew successful production under the trade- 
mark ‘‘Myvax.” 


Each has its own advantages 
As producers of the best in natural 
th d ; and synthetic vitamin A, we like to see 
-@ | SSG y me Oo Oo r it traded as an accurately characterized, 
precisely measured commodity. A long 
step forward in that direction, we 
& & believe, is the new assay method for 
i vitamin A in the recently issued Four- 
Wit : i pilin A teenth Revision of the United States 
‘ Pharmacopeia. The background and 
implications of this method should be 


understood thoroughly by all vitamin 


A buyers. 


2 
iS goo or That’s why we've issued a booklet 


called ‘‘U.S.P. XIV and the Vitamin A 


Business.”’ Itanswers such questions as: 


Why a new assay method ? 


® 
th eC i n d U str U.S.P. units or micrograms? 
y What is the identity test? 


Where does the new method 

apply? 

How does the new assay method 

affect vitamin A buying ? 

For your copy, or for the latest quo- 
tations on natural or synthetic vitamin 
A or natural vitamin E, write, wire, or 
call Distillation Products Industries, 
723 Ridge Road West, Rochester 3, 
N. Y. (Division of Eastman Kodak 
Company). Sales offices: 570 Lexing- 
ton Avenue, New York 22, N.Y. ° 
135 South LaSalle Street, Chicago 3, 
Ill. * Gillies & Loughlin, Los Angeles 
and San Francisco * Charles Albert 
Smith, Ltd., Montreal and Toronto 





leaders in research and production of 


both synthetic and natural vitamin A 











Also...high vacuum equipment...distilled monoglycerides...more than 3300 Eastman Organic Chemicals for science and industry 
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Advertising men agree — 
the list is more than half 


the story. 


McGraw-Hill Mailing Lists, 
used by leading manufac- 
turers and industrial serv- 
ice organizations, direct 
your advertising and sales 
promotional efforts to key 
purchasing power. They 
offer thorough horizontal 
and vertical coverage of 
major markets, including 
new personnel and plants. 
Selections may be made 
to fit your own special 


requirements. 


New names are added to 
every McGraw-Hill list 
daily. List revisions are 
made on a_ twenty-four 
hour basis. And all names 
are guaranteed accurate 


within two per cent. 


In view of present day dif- 
ficulties in maintaining 
your own mailing lists, this 
efficient personalized serv- 
ice is particularly import- 
ant in securing the com- 


prehensive market cover- 


ee MAE 
Mc GRAW-HILL 


| ornecr mane ust SERVICE age you need and want. 


Ask for more detailed in- 





formation today. You'll 
probably be surprised at 
the low over-all cost and 
the tested effectiveness of 
these hand-picked  selec- 
tions. 


DIRECT MAIL DIVISION 


McGraw-Hill Publishing Company, Inc. 


330 WEST 42nd ST. NEW YORK, N.Y. 
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Shot Cb to 
Controlled Fhofiti- 


HERE’S HOWE! 


Control constantly. the exact humidity and tempera- 
ture necessary to keep your products at perfection, 
and you've taken the short cut toward controlling 
profits. 


From plants of all kinds, all over the world, come 
letters which report the efficiency-increasing, trouble 
free operation of Howe Refrigeration Equipment. 
Designed out of 38 years of accumulated, field-proved 
knowledge, Howe equipment is ruggedly built, yet 
flexible to handle peak loads economically. Can be 
installed without expensive building alterations. Its 
low maintenance costs are proved controlled! 


Your surest, quickest, lowest-cost way to control 
your net profit is to install Howe Refrigeration Equip 
ment, whether you need one compressor or a coordi 
nated plant design. 


For all your refrigeration problems consult Howe, 
since 1912 manufacturers of ammonia compressors, 
condensers, coolers, fin coils, locker freezing units, ail 

ip 


conditioning (cooling) equipment. Write for descri} 
tive literature. 


A few distributorships are available 


Your inquiry invited 


Howe Model D-125 COMPRESSOR 
3 cylinder 11!" x 1119’ 
50% Capacity Reduction Control 
Standard Rating 125 Tons 


ICE MACHINE Co. 


Distributors in Principal Cities 
2817 Montrose Avenue, Chicago 18, Ill. 
Cable Address: Himco, Chicago 








pre 
PROTECTION 


AND 











* LOBSTER 


INDUSTRIES SERVED 


BAKING MEAT 
Bread - Cracker Packing - Locker 
Cereal Retail 


Food products keep fresh in their natural state. 
Nature sees to that. But when they’re prepared for 
human use extra-special care is required to preserve 
freshness, flavor, and keep ut dirt. | } DAIRY 
Butter - Cream - Cheese 


Ordinary papers can’t do that. KVP specialized 
Ice Cream - Milk 


food-protecting papers do it to perfection. And KVP 
artists and printers are noted for designs that add to FISH - FRUIT - FROZEN FOODS 
sales appeal. 

- POULTRY - SHORTENING 


Have you any current packaging problems that 
involve “protection and beauty”? We'll be glad to hear VEGETABLE 
from you. 
*A hardshell denizen of coastal waters, having five **The male of the peafowl, noted for its tail 
pairs of legs, with the first developed into claws, feathers of striking beauty, highlighted with 
or pincers. Very succulent when unwrapped. iridescent, eyelike spots. 


Kalamayoo Vegelable Parchment Compan yy 


ee de, a MIst-C HI!GAN 
ASSOCIATED COMPANIES: KALAMAZOO VEGETABLE PARCHMENT CO., DEVON, PENNA. 
KVP COMPANY OF TEXAS, HOUSTON, TEXAS 
HARVEY PAPER PRODUCTS CO., STURGIS, MICHIGAN 
IN CANADA: THE KVP COMPANY LIMITED, ESPANOLA, ONTARIO 
APPLEFORD PAPER PRODUCTS LIMITED, HAMILTON, ONTARIO - MONTREAL, QUEBEC 
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IMITATION 


The outstanding record of ALVA imitation MAPLE over the past 

30 years, has proven it the perfect maple flavor...the finest match of 

the true flavor goodness of real sugar maple for baking, confections, ice-cream, extracts 
and syrup.On the basis of price, ALVA MAPLE will please you too. If you are not using 


VAPLE now...write us for a sample 


Do you have your copy of the complete Alva Flavors Catalog? 


\lva 


<rAVOR, 
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CHEMICAL 


CINDERELLA 


of the FOOD FIELD 





©@ For many years Pfizer Citric Acid 
has established a reputation as a 
quality acidulant capable of enhanc- 
ing fruit-flavored candy, jams, jellies 
and soft drinks. 

In recent years this almost uni- 
versal food acidulant has rapidly 
developed many new roles which em- 
phasize its versatility. For example, 
Citric Acid, alone or in combination, 
is now widely used as an antioxidant 
in a number of foodstuffs including 
lard, fruits, meats and fish; as a firm- 
ing agent for fruits and vegetables; 
as an emulsifier for dairy products; 
and —of increasing importance — to 


preserve the flavor and color of frozen 
foods. 

Countless other profitable applica- 
tions await the user willing to investi- 
gate non-toxic, easily-assimilated, 
pleasant-tasting Citric Acid. 

If you would like to learn more 
about uses for this “Chemical 
Cinderella” in the preparation 
of modern foods, write today to: 

Chas. Pfizer & Co., Inc., 630 
Flushing Avenue, Brooklyn 6, 
N.Y.; 425 North Michigan 
Avenue, Chicago 11, TL; 
605 Third Street, San 
Francisco 7, Calif. 


CITRIC & ACID 


(Anhydrous and U.S.P.) 





Manufacturing Chemists fer Over 100 Years 
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The support across 


FINISHED 
PACKAGE 





the abyss... STANDARD-KNAPP EQUIPMENT 


Keep your packaging line modern and equal 
in tempo along its length . . . eliminate the 
headaches and omissions of complicated 
maintenance... and you add dollars to your 


profits. 


Prevent the bald-spotted profit margins 
that result from overlooking such details. 
Forestall the price rises that unhinge your 
salesmen’s knees and take the snap out of 
your distributors’ merchandising. The 
formula is Standard-Knapp Packaging 
Machines. 


STANDARD - KNAPP 
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Engineered and built by men who have 
made the details of the packaging line a 
lifetime career, our machines step up efhi- 
ciency, reduce overhead, simplify production 
and maintenance and beat down break-even 


points. 


Claims? Not a bit of it, as Standard-Knapp 
installations in hundreds of leading plants 
attest. Keep your production line constantly 
at peak efficiency in every detail. Install 
Standard-Knapp Packaging Machines — 


they’re tutomatically Preferred. 


DIVISION OF HARTFORD-EMPIRE COMPANY 


PORTLAND, CONNECTICUT 





How You 
SAVE PROCESS TIME 
with (arpenter Stainless Tubing _- 


Tube-in-tube heater designed for rapid processing with 1¥2" O.D. 
tubing inside of 3%" O.D, tubing —all Type 316 Carpenter 
Stainless Tubing. Unit can function as either a heater or cooler 
and features outstanding flexibility. 


24-Hour Service—You get definite delivery infor- 
mation within 24 hours when you call your Carpenter 
Stainless Tubing Distributor. 


Faster heating and cooling can be obtained when you 
work with the uniform walls of this tubing. There are 
no heavy sections or “thin spots” in the tube walls. 
Heat transfer is uniformly good in every length of 
Carpenter Stainless Tubing. 

In addition to providing the corrosion resistance you 
need for long equipment life, Carpenter Stainless Tubing 
can often be used in lighter gauges at no sacrifice of 
strength. The wall uniformity of this tubing saves you 
money. It eliminates the need for ordering heavier gauges 
than you actually need. 


Call your Carpenter Stainless Tubing Distributor for your 
next order. Large stocks are maintained to meet your 
needs for rush delivery. 


THE CARPENTER STEEL COMPANY 
Alloy Tube Division * 111 Springfield Road, Union, N. J. 


USEFUL SLIDE CHART OF TUBING DATA 


For your copy of the Carpenter Stainless 
Tubing Slide Chart, send us a note on your 
company letterhead. The Slide Chart con- 
tains easy-to-use data on Physical Properties, 
Velocity Constants, Mass Velocity Con- 
stants, Areas of Tubes, etc. Write today. 
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» HOW NEPTUNE METERS SAVE 
in Handling Liquid Sugar 
or Corn Syrup 


Y * 
ANK | RUCK 
CONNECTION 


ai 
{£7 
[GZ 


NEPTUNE (1. METERS 


50 WEST 50th STREET, NEW YORK 20, N. Y. 


CHICAGO + DALLAS * DENVER 
LOUISVILLE * No. KANSAS CITY, MO. 

PORTLAND, ORE. * SAN FRANCISCO 
LONG BRANCH, ONTARIO 


ATLANTA * 
LOS ANGELES ~ 
PHILADELPHIA + 
CANADIAN FACTORY: 


BOSTON ° 
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Gauce GLASS | 


| 


Liduio Sugar |) & 


Wherever syrups, liquid sugars or water are fed into processing 
kettles, these new Neptune Auto-Stop meters give closer formula 
control, save ingredients—and save time too! Here's how: Simply 
push buttons to set the quantity you want to deliver, and open the 
valve. That's all—the Auto-Stop cuts off the flow at exactly the 
right quantity. Every batch perfect—you eliminate spoilage and 
spillage—save time and labor formerly spent watching gauge sticks, 
filling batch tanks or handling bags or buckets. These attractive, 
cream-colored meters are more sanitary, too—the liquids stay 
inside the pipes. Their easy-to-read registers include a totalizer to 
give you accurate, quick, cost-accounting figures. Other Neptune 
meters available for easy or tough jobs with 100 different liquids. 
Famous for sustained accuracy and low maintenance. For quick 
recommendations, just phone the nearest Neptune office below, or 
use the handy coupon, 


NEPTUNE METER COMPANY 
50 W. 50th St., N. ¥. C. 20 


[) Rush Bulletin $73-4 
We're interested in metering: 
Liquid Sugar and Syrups 


Water 


Name 


Company 








SERVING OVER OF THE NATION'S 
FOOD INDUSTRIES! 


HAIR 9 
GUARDS ea eeenuenneny 


HEADWEAR COSTSE 





@ Wherever introduced, Koronet Hair 
Guards have been enthusiastically approved 
by both management and employees alike. 
They are now a prime requisite in 

major food processing plants 

here and abroad. By providing 

your women workers with 

this economical, sanitary and 

ET os Bileds petonel of ciseuietian attractive product you are 

They are economical Cost only a few pennies performing an essential 

ae surest, covcenee tar long swore service for your plant and 


No laundering, starching or ironing bills your employees. 


They provide utmost protection. No loose or falling 


hair. Comply with all provisions of the Pure Food Act ADVERTISING VALUE! 


Highly recommended by government food inspectors 
/ 


They are comfortable. Cool, light. snug fitting The KORONET Hair Guard is an exclusive 

adjustable to any headsize patented product. Any name, trademark or 

¥ They are attractive Flattering with all modern slogan you desire can be imprinted on the 

shield in your choice of one or more colors. 

This is an ideal and inexpensive way to ad- 
vertise your products. 


, gl Take advantage of this offer. Prove to yourself that 3203-05 ELSTON AVE 
Koronet Hair Guards are a must for your plant. be b G A L aa neec 
T6e amp 0, @ Write today for FREE SAMPLE, literature and prices! FG. £0. concise sa suimots 





KORONET HAIR GUARDS ARE NATIONALLY FAVOREDD ecause 


vy. They are sanitary. Hair always completely covered 








hair styles. Lend pleasing air of uniformity te 
both plant ond employee appearance 








WISSCO BELTS Iga 


.-»FOR PERFORMANCE UNDER PUNISHMENT 
TEFLON - covered 


Where processing applications call for SHEETING ROLLS 


stand-up performance under punishment 
—there’s nothing to equal long-wearing 
Wissco Metal Processing Belts. 
Wissco Belts are specially enginegred 
for high resistance to abrasion, corrosion 
and temperature extremes. Their pat- 
ented mesh construction permits free cir- 
culation of air for more uniform heat 
treatment; provides free drainage for 
washing, quenching or de-greasing. 
Write for booklet describing the 
adaptability of Wissco Belts. 


If you’ve been plagued 
with sticking dough, here’s your 
solution to the problem. TEFLON-covered rolls won’t stick. 
Present users report better products, simpler operation and 
large savings through elimination of dusting or scraping. 
These rolls covered with a thin molded layer of Teflon 
are just one of our outstanding CHEMLON line of 
METAL CONVEYOR BELTS TEFLON -fabricated products. This material is entirely 
Wisse safe on any food processing application. Why not let 
30 fukt aia cee “John Crane” engineers solve your sticking problems now? 
Write for full information 


Sales Office and Plant — 54 Sterling Street, Clinton, Massachusetts 
General Office — 500 Fifth Avenue, New York 18, N.Y. QNs CRANE PACKING COMPANY vax 
Sales Offices — Atlanta * Boston * Buffalo * Chicago * Denver * Detroit WS » 1837 CUYLER AVE. + CHICAGO 13, ILLINOIS 5 


New York * Philadelphia — 
: Oni Hi! Principal Cit it 
Pacific Coast — The California Wire Cloth Corporation, Oakland 6, California ces in all Principal Cities in United States and Canada iw 
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Ca dn Freezer 


efor efficient freezing of citrus juice 
__ concentrates and other food products 


OTHER FMC EQUIPMENT 
FAST CONTINUOUS FREEZING PRINCIPLE ee ee ee 


« freezes products completely, uniformly 
« eliminates large, crystalline formations 
e increases capacity, cuts cost 


The new FMC Can Freezer provides rapid and thorough FMC CONTINUOUS FREEZER 
freezing of canned citrus juice concentrates and other food for prepackaged foods 
products, in capacities up to 300 cans per minute of the 

popular 6 ounce size. Speed and uniformity of freezing is ac- 

complished by means of a specially designed internal circu- 

lating system, utilizing a refrigerant flow and circulation 


method which provides the most efficient heat transfer at . 
The unusual processing features of the FMC CARTON set-up, filling 
and closing equipment 





high freezing rates. 
quick freezing unit result in maintaining excellence of product 
quality, flavor and appearance, and the elimination of large 
crystalline structure not uncommon in slower freezing 
methods. A completely self-contained unit, the FMC fully 


automatic Can Freezer is simple to install, does not require Write for full information or contact 


an insulated room, and occupies a minimum of floor space. your nearest F MC representative 


°° cugirst in PESSSSSSSSSSSSSSSSSSSHSSESHSSSSSSSSSSSSSSSSESSSSSSeSeeeeeeeeeeeeeeeeeeeeeeesen 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Divisions 


General Sales Offices: 
EASTERN: HOOPESTON, ILLINOIS WESTERN: SAN JOSE 5, CALIFORNIA 


g 


-4 Equipment 
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HE 22-acre Alford Refrigerated Ware- 
house in Dallas. Texas, is “the biggest refrigerated 
area this side of the polar ice cap.” With millions 
of dollars worth of perishable goods entrusted to 
constant cold, valves, like all other mechanical 
equipment, must perform with unfaltering ef- 
ficiency. 

For this reason, and with the further objective 


of low maintenance costs, the Alford management 


More than 1000 Jenkins Valves are used for control 
of steam, water, brine, in piping systems for refrigera- 
tion, heating, fire protection, sanitation and other 
essential services. 


standardized on Jenkins Valves. More than a 
thousand are used along the miles of vital pipelines. 
Jenkins builds extra endurance into valves 
proved time and again by low upkeep cost records 


in every type of service. Yet, you pay no more for 


Jenkins Valves, despite this extra value. Let the 


Jenkins Diamond be your guide to valve economy 
. . . for new installations, for all replacements. 
Sold through leading Industrial Distributors every- 
where. Jenkins Bros., 100 Park Ave., New York 17; 
Jenkins Bros. Ltd., Montreal. 


JENKINS | 


LOOK FOR THE DIAMOND mak 


VALVES 
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or increase 








PRODUCTS OF 
HIGH PURITY 


Monsanto Flavor and Aroma Chem- 
icals are uniformly high in quality 
and they have purity that is obtain- 
able only in synthetics. Such uniform 
purity is your assurance of identical 
flavors and aromas every time you 
employ these chemicals. Monsanto 
Flavor and Aroma Chemicals have 
full strength and have the ability to 
“stay”’ through processes which re- 
quire extremes of heat or cold. Such 
“staying power” gives your products 
inviting aromas and appealing fla- 
vors to create first sales and bring 
repeat purchases. Specify Monsanto 
Flavor and Aroma Chemicals. 


ETHAVAN (Monsanto's ethyl vanillin), 


used in both cones and ice cream, 
has the ‘‘staying power’’ even 
through heat of baking... through 
{ alternate heat and cold of ice cream 
making. Ethavan is used wherever 
delightful vanilla-like flavor and 
aroma are desired. Ethavan is eco- 





| Monsanto Sales Office. 
eeenerreenee eee COTE ie 
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nomical because it has approximately 
three times the flavoring strength 
of vanillin. Monsanto also produces 
vanillin. 





COUMARIN and VANILLIN 


have broad roles in serving the food 
industry. They are used to mask un- 
desirable tastes and odors in paper, 
which are often picked up by such 
products as candy and cookies. And, 
of course, they give food products 
superior flavor. Coumarin, which 
has been made by Monsanto since 
1915, is one of the purest chemicals 
known. It is used alone or to “‘fix- 
ative” other flavor and aroma chem- 
icals, such as Ethavan and vanillin. 





METHYL SALICYLATE, 


U.S. P., Monsanto’s synthetic oil of 
wintergreen, is chemically identical 
with the natural product but methyl 
salicylate has higher purity and 
greater uniformity. 





CROSS HSHSHEHEHSHHEHEEH HEHEHE HOHE EEE HEHEHE SHEESH HEHEHE HEHEHE HEHEHE HOSE HOE EE EEES 
. . 
° MONSANTO CHEMICAL COMPANY ° 
. Organic Chemicals Division © 
° 1737-G South Second Street, St. Louis 4, Missouri ° 
. . 
7 Please send literature as indicated. Booklet, ‘Something About The Senses.’ Leaflet, . 
. . 
. “‘Coumarin.”’ Leaflet, ‘“‘Ethavan.” Leaflet, “‘Methy! Salicylate e 
Pe Leaflet, “‘Saccharin.”’ Leaflet, ‘‘Vanillin.”’ F 
. Name Title 2 
. . . 
* Company a 
% Street. . ‘ 
. . 
e City Zone State . 
+ . 
bi SERVING INDUSTRY WHICH SERVES MANKIND ° 
. . 
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SACCHARIN fills all the require- 


ments of a perfect sweetener. It is 
approximately 375 times as sweet as 
sugar ...is easy to use... 
nomical. Monsanto was the first 
American company to produce 
saccharin. 





Is eco- 














FREE PAMPHLETS on Monsanto 


Flavor and Aroma Chemicals give 
you a great deal of technical infor- be 
mation and many suggestions on the 
use of flavors and aromas. ![ndicate 
the literature you want, and mail 
the coupon today. MONSANTO 
CHEMICAL COMPANY, Organic 
Chemicals Division, 1737-G South 
Second Street, St. Louis 4, Missouri. 
Ethavan: Reg. U. S. Pat. Off 
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DISTRICT SALES OFFICES 
Boston, Charlotte, Chicago 
Cleveland, Detroit, Houston 
New York, Philadelphia 
Francisco, Seattle. In 
Canada) Ltd., Montreal 


Rirmingham, 
Cincinnati 
Angeles, 
Portland, Ore., San 
Monsanto 


Los 


Canada 
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GREAT NEWS! Altlas research announces 


KAA ALKOR ULE 


the superior acid and alkali proof cement 
for brick and tile floors 





This is the news you have waited for, ALKOR 11k, 
the —— thing to a universal nee ny “Yh 
cement. Check these properties: Inert to all solvents 
NO SHRINKAGE Shrinkage Allows and alkalies; Resistant to all non-oxidizing acids; No 
appreciable shrinkage on setting; No obnoxious 
No Room For Bacteria and Waste odors; Excellent workability; Easily tooled; Adhesion 
Bact to wire cut brick greater than 500 psi; Tensile 
Waste and eria To Accumulate strength 1500 psi; Compressive strength 15,000 psi; 
Heat accelerates setting only, no fumes or smoke; 
Sets in less than 24 hrs. at 70° F. For complete 
information write us at 12 Walnut Street, Mertztown, 
Corrosion Proof i Penna. 
| COATINGS ANKS 




















OVER HALF A CENTURY 


=] & i ° e 7 my ATLAS HAS PROTECTED INDUSTRY 


ig a 
os THE ATLAS MINERAL PRODUCTS COMPANY 


A COMPLETE LINE OF CORROSION-PROOF CONSTRUCTION MATERIALS 
MERTZTOWN, PENNA. HOUSTON, TEXAS 





FOR LONGER ,, 
SERVICE 


WATEROUS 


100% 
SANITARY PUMPS 


Use a WATEROUS 100% Sanitary Pump 
with an evaporator (as shown at left) or in 
many other food processes. Advanced pump 
design assures you of accurate volume con- 
trol... easy cleaning ... and long life. ECONOMIST 
Ideal for citrus concentrates, grape, 
apple, tomato and other juices, cream style GAS - OIL 
corn, frosting, milk products, pumpkin 
filling and many other food products. HAND-STOKER 
Only WATEROUS Pumps offer all these 
features: 
1. Easy flushing self-draining stationary seals. The time-tested HRT t ype 


2. One-piece rotor and shaft with no threads ‘ ‘ 
or selene ta eden. modernized by Dutton into one 


. Type 316 stainless steel for all : 
3 blag OSesiearees Ss fully portable unit. Bricked 


4. Built-in gear reduction. and insulated in steel case at 
5. Positive internal clearance control. : ‘ 
6. Compliance with all 3A Sanitary factory; no special foundation 


Code Standards. . — 
Make your next pump a WATEROUS needed. High efficiency and 


100% Sanitary Pump... it is your best . 

pump investment for proven performance low fuel cost. Write for cata- 
and long continuous service. Let us mail log 
you our new illustrated bulletin P-332. , 


. , Write for it today. 
. For thin, viscous, pulpy y , ; 
n, vis Nation-Wide Sales & Service 
or semi-solids Designed and manufactured by experienced engineers. . fe) Bane 1s 
9g 


If it's 100% SANITARY — it’s a WATEROUS 


ane ontrenenen ta WATEROUS COMPANY Bim eee as 
ue 8O EAST FILLMORE AVE. THE C.H. DUTTON COMPANY 


. Capacity ST. PAUL 1, MINNESOTA 
1-125 G.P.M. 730 Gibson St. Kalamazoo, Mich. 


Pat. Pending 








. For vacuum 
or pressure 
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ONE OF A SERIES DEMONSTRATING APPLIED LUKENOMICS 


How to Keep a Powdered Food 
Product From “Packing”. 











EXAMPLE—Economical, efficient handling in packaging a 
Powdered, modified milk preparation to avoid product 
contamination and powder “‘packing" at M&R Dietetic 


Laboratories, Columbus, Ohio. 


DESIGN—Tank with free-flowing contours built of Lukens Nickel-Clad 
Steel and equipped with powerful electric vibrators. Smooth inner 
nickel surface to insure protection of product purity and aid freedom 


of flow. Steel backing to give required strength and rigidity. 


RESULT— Powder flows steadily to conveyor-packer, supervision and 
maintenance greatly reduced, washing out with water simplified and 


high purity easily maintained. 


These benefits are typical of results achieved with newly developed, 
more efficient food processing equipment. And wherever design, 
fabrication and materials selection must be critically coordinated, 
you will find the economical answer in applied Lukenomics. 
Lukenomics combines the experience of designers, engineers and 
equipment builders with Lukens’ knowledge of materials and their 
application gained over 140 years as the world’s leading producer 
of specialty steel plates, heads and steel plate shapes. 


It's sound investment insurance to put Lukenomics to work on your 
equipment problems. There are progressive fabricators who can 
do this for you. Get in touch with them or write our Manager of 
Marketing Service, stating your problem. There’s a Lukenomics 
team ready to go to work on it. Lukens Steel Company, 401 Lukens 
Building, Coatesville, Pennsylvania. 


Glascote Products, Inc. fabricated the above processing 
tank for M& R Dietetic Laboratories using Lukens Nickel- 
Clad Steel. Lukens Flanged and Dished Heads were also 
used in the equipment. 





BETTER PRODUCTS FOR BETTER EQUIPMENT 











LUKENS STEEL COMPANY 
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Anette Appeal SELLS FOOD 


That’s why it pays to 
safeguard flavor with U’S’S Stainless Steel 


Most people don’t buy food because it’s 
good for them. They buy it because it 
tastes good to them. 

If you can retain delicate, garden- 
fresh flavor in your peas, beans, straw- 
berries, citrus fruits and juices, you'll 
have a big edge on competition. Preserv- 
ing the natural flavor that customers 

o for takes plenty of food processing 
lhe ye plus equipment that can’t 
impart off-taste or off-odor. And that’s 
where U’S‘S Stainless Steel comes in. 


The smooth, lustrous surface of 


U-S'S Stainless Steel is unaffected by 
Virtually all food products. You’ll never 
find pits and cracks that catch and 
hold stray food particles. And the ease 
with which U°-S’S Stainless can be 
cleaned and kept clean not only means 
freedom from contamination and less 
lost time due to cleaning, but also opens 


ae, x 4 
bal ay Pe 


ON NTE IE 


AMERICAN STEEL & WIRE COMPANY, CLEVELAND 
NATIONAL TUBE COMPANY, PITTSBURGH 
UNITED STATES STEEL SUPPLY COMPANY, WAREHOUSE DISTRIBUTORS, COAST-TO-COAST 


COLUMBIA STEEL COMPANY, SAN FRANCISCO 





the door to multi-product processing. 

Because U°S’S Stainless is so durable 
. . . because it has such exceptional re- 
sistance to corrosion . . . its use mini- 
mizes interruptions in processing for 
renewing or repairing of equipment, 
thereby making continuous processing 
really continuous. In fact, many proc- 
essors have built their entire quality 
control programs around U‘S'S Stain- 
less Steel equipment. 

To assure yourself all these cost- 
saving advantages . . . to obtain the 
finest performance from Stainless 
equipment, be sure that your equip- 
ment manufacturer uses U-S:S Stainless 
Steel. This perfected, service-tested 

material is available in a complete 
range of forms, grades and fin- 
ishes. It’s made to pay off for 


CARNEGIE-ILLINOIS STEEL CORPORATION, PITTSBURGH 
TENNESSEE COAL, IRON & RAILROAD COMPANY, BIRMINGHAM 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


U-S°S STAINLESS STEEL 


SHEETS STRIP - 


* TUBES - WIRE - SPECIAL SECTIONS 
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Check this 
can labeling list 


Staining 

Rusting 

Slipping Or Crooked Labeling 
Poor Adhesion At Overlap 
Curling At Overlap 

Wrinkling At Overlap 

Loose Labeling 

Failure To Pick Up Labels 
Tearing Of Labels 

How To Select Hot Pick-up Gums 


CL) 
L 
a 
L) 
LO 
LJ 
L 
LJ 
O 
LJ 
LJ 


Advantages Of Cold Gums 


You'll find the answers in National's newly revised 
handbook: SUCCESSFUL CAN LABELING. A copy 
should be in the hands of every one of your key pro- 
duction men...and each new employee on your 
labeling line. Jot down their names on your letter- 
head. We'll do the rest — free of charge! National 
Adhesives, 270 Madison Avenue, New York 16, N. Y. 
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with 
Product Load 


, 


PRODUCT LOAD 


Now/ Base Your Power Costs 
on Product-Load Schedules 
—Not on Fixed, Inflexible 


Machine Capacity! 


You ean look to York V/W Ammonia Compressors for huge 
savings in your power costs—an almost straight-line ratio of 
power cost reduction during partial load periods. Savings as The York V/W Ammonia Compressor is available in 4, 
high as 72% at 25% capacity with 8, 12 and 16 cylinder 6, 8, 12 and 16 cylinder models. Built-in flexible capac- 
machines! ities match every industrial processing need. Operation 
possible with any prime mover, including steam turbine, 


What’s more, York V/W Ammonia Compressors start un permitting use of low pressure steam, or waste steam. 


loaded—and smaller starting power requirement means more 

power saving! BE SURE YOU GET THESE YORK EXTRAS 
IN YOUR NEXT AMMONIA COMPRESSOR! 

. ; . LOW INITIAL COST. . FILTERED LUBRICATION. 

Compressor permits more efficient scheduling of man hours _ LOW OPERATING COST. | POSITIVE LUBRICATION. 

and product loads. For all the facts about York’s V/W _ LOW MAINTENANCE COST. 

. SPACE-SAVING COMPACTNESS. 


. . BOOSTER AND/OR HIGH-STAGE 
in mechanical cooling development and field-proven for over  SHRTING CONTROLS. OPERATION. 


12 years—see your nearest York Representative. Or write . VIBRATION-FREE OPERATION. . COMPLETE LINE. 


direct for free booklet. York Corporation, York, Pennsylvania. 


Aleadjuarrers fr-Refrigeration and Air Conditioning 
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And through flexibility of output, a York V/W Ammonia 


» : . POSITIVE SHAFT SEAL. 
Ammonia Compressor—the result of 65 years of leadership 














Something Really New. ... Pyaudler 


“SANI-PLATE” FILM FLOW HEAT EXCHANGERS! 


5 


= 


FEATURING ADVANCED 
SANITARY DESIGN 


Pfaudler announces a plate heat exchanger with the 
same advanced sanitary design features that mark 
all Pfaudler equipment. Field tested for three years 
as the United unit, Pfaudler now brings it to you 
with improved features. 

The Pfaudler “Sani-Plate” departs from conven- 
tional design through the elimination of plate cor- 
rugations and gaskets fastened to steel, both of 
which are possible sources of bacterial contamina- 
tion. Pfaudler “Sani-Plates” are perfectly smooth, 
made of polished stainless steel. They are separated 
with sanitary divider seals which direct product and 
medium completely across the plate for fast heat 
exchange. Simplicity and sanitation keynote design. 





Now dairies, large and small, can cool , heat or 
regenerate in a plate heat exchanger for greater 
economy —capacities from 1000 Ibs. minimum to 
20,000 Ibs. per hour! Pfaudler HTST pasteurizers 


are equipped with accurate controls, pumps, holding 
tubes and balance tank, all built into the unit. For 
further information and prices, use form below. 


TYPICAL SATISFIED USERS 


Borden Company, Mfg. Division Elgin, Hlinois (3) 

Seeley Dairy Company Chicago, Ilinois 

nesota Creamery Company St. Paul, Minnesota (2) 

Furnas Ice Cream Company Des Moines, lowa 

Western Condensing Co. Eldorado Springs, Missouri 

Dailey Pickle and Can a Co. Saginaw, Michigan 

Mendota Cheese Company Mendota, Illinois 

Lanes Jersey Dairy El Paso, Texas 

EASY TO (LEAN — Smooth polished stainless steel plates M. Stephens Company Chicago, Hlinois (2) 
Eagle Dairy Products Co. Detroit, Michigan (2) 
Chocolate Products Company Chicago, Hlinois 
Croswell Pickle Company Croswell, Michigan 
No crevices where rubber joins steel to worry about. Morrocco Wine Company New Brunswick, New Jersey 
Stokes Dairy Farms Franklin Lakes, New Jersey 


INEXPENSIVE TO INCREASE CAPACITY-~— Plates and U.S. Dept. of Agriculture Albany. California 


sanitary sealers are easy to remove and insert, permitting Snee Dairy Company Pittsburgh, Pennsylvania 





are easy to clean. One-piece rigid sealers, coated with thermo- 


plastic, are odorless, tasteless, heat resistant and sanitary. 


adaption of any unit for different applications quickly. ... and many, many others 


BUILT FOR HIGH PRESSURES AND TEMPERATURES 
The design of this unit is such that pressures as high as 50 psi. 
are considered normal. Materials are approved for tempera- The Pfaudler Co., Dept. FI-7, Rochester 3, N.Y. 


tures up to 250° F. 
Please send more information about the New Pfaudler 


Ot } | | Sani-Plate Film Flow Heater. Capacity required 
Q@) UW e LP Name 


erases Company 
THE PFAUDLER CO., ROCHESTER 3, NEW YORK Hee oe oe 
Engineets and Fabricators of Food Processing Equipment teel 


Zone 
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LINK-BELT SPROCKETS and | 
STOCK CHAIN USED 
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..-in the Kroger Co.'s special conveyor 


This festoon type iced cookie dryer is over one-fifth of a mile 
long! Over its entire length, precision steel roller chain assures 
smooth operation. Link-Belt stock standard chain with extended 


pins and cut tooth sprockets are used in this installation. 


Link-Belt stock roller chain is available with numerous stock 





attachments. A wide variety of combinations is possible, thus 





enabling you to develop ‘‘special’’ processing or handling equip- 


ment from our stock. 


A Link-Belt Engineer is near you to serve you! 


LINK-BELT COMPANY 


Indianapolis 6, Chicago 9, Philadelphia 40, Atlanta, Houston 1, Minneapolis 5, San Francisco 24, 
Los Angeles 33, Seattle 4, Toronto 8, Johannesburg 
Offices, Factory Branch Stores and Distributors in Principal Cities. 11,907 
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ECT QUALITY CONTROL 


OPTICAL FRAMES made by Bay State PLAXPAK FILM'S high chemical resis- DIAPER BAGS of Plaxpak polyethy- 
Optical Company, Attleboro, Mass., tivity and moisture-proof protection lene film introduce new era of clean, 
are protected by Plaxpak polyethy- improve and simplify packaging of odor-free and moisture-proof laundry 
lene envelopes against tarnishing, corrosive chemicals. Hooker Electro- service. Developed by Dependable 
discoloration and abrasion. Envelopes chemical Company uses Plaxpak drum Products, Inc, New York City, the 
are fabricated by Kellogg Container liners to packag hloroacetic Plaxpak bags cost less, last longer, 
Division, U. S. Envelope Company. acid and seal it against moisture. and are more satisfactory to customers. 








ONLY MATERIAL PEAT HUMUS won't CONVENIENCE PLUS FOR SUN- ATTRACTIVE TRAVEL KIT by Jean 
ect through is reason why Clinton BATHERS — Matthew’s Suntan Spray Naté features nine-ounce Plaxpak 
Nurseries, Clinton, Conn., selected in the unbreakable Plaxpak poly- bottle of ‘friction pour le bain’ after- 
Plaxpak polyethylene as packaging ethylene bottle. Slight squeeze of the bath lotion. Lightness and unbreck- 
moterial. Plaxpak is also used for bottle produces fine spray of lotion ability of Plaxpak bottle make it an 
Potting Soil and African Violet Soil. which can be rubbed into the skin ideal container for traveling. Takes 
U. S. Envelope Company makes bags. No mess, no waste — so easy fo use rough handling, squashing in stride 


*% In additi to its kaging 
products, Plax makes a wide 
variety of thermoplastics in rod, 
sheet, tube, and other forms. 








Outside can’t come inside when you wrap 
products in Plaxpak polyethylene film. Here is 
single-wall protection that keeps out moisture, 
that is non-aging and tear-resistant. Seal your 
product against temperature changes, storage 
and handling. Keep it the way you made it 
with Plaxpak polyethylene film. Write for our 
new catalog, or send for a Plax representative. ze 


>> 
COS TY TES---\WRWSS 


PLAX CORPORATION, 1. Concuc, Picx Conado, tid., Toronto 


Offices in New York City, Syracuse, Philadelphia, Cincinnati, Chicago, St. Louis and Houston 
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ut more opportunity into your company’s future 


WITH THIS 


FIVE-STEP PROGRAM 


Here’s an easy-to-follow program that 
will substantially increase your com- 
pany’s chances for a prosperous future 

Nation-wide experience in 20,000 
companies proves that this popular pro- 
gram also pays off handsomely today. It 
increases each participating employee's 
peace of mind—making him a more con- 
tented, more productive worker. It re- 
duces absenteeism, lowers accident rates, 
increases output, and improves em- 
ployee-employer relations! 

This program is simply a proved for- 
mula for building membership in the 
Payroll Savings Plan—the “automatic” 
system by which millions of workers are 
investing in U. S. Savings Bonds every 
pay-day. 


What Are the Five Steps? 
The benefits of the Payroll Savings Plan 
to your company are in proportion to the 


percentage of employees who partici- 
pate. Nation-wide experience indicates 
that 50° of your employees can be per- 
suaded to join without high-pressure sell- 
ing. Here are five steps which have 
proved to be the “magic formula” for 
putting over the Plan. They will get re- 
sults for you: 


7. See that a top management man 
sponsors the Plan. 


2. Secure the help of the employee or- 


ganizations in promoting it. 


3. Adequately use posters and leaflets 
and run stories and editorials in com- 
pany publications to inform employees 
of the Plan’s benefits to them. 


4. Make a person-to-person canvass, 
once a year, to sign up participants. 
These first four steps should win you 
10-60% participation. Normal employee 
turnover necessitates one more step: 


S. Urge each new employee, at the 
time he is hired, to sign up. 


Check up on the Payroll Savings Plan 
in your company. If fewer than half of 
your employees are participating, you 
have a lot to gain by following the five- 
step program outlined here. All the help 
you need is available from your State 
Director, U. S. Treasury Department. 
Savings Bond Division. While it’s on your 
mind, why not call him right now? Or 
write the Treasury Department, Wash- 
ington 25; DG. 





Are You With It? 


In the current national Savings Bonds 
campaign, May 16-June 30, the Treas- 
ury Department asks each company 
operating the Payroll Savings Plan to 
canvass all employees, with the goal 
of having at least half of them signed 
up by the end of the month. This ad- 
vertisement tells how you can achieve 
that goal most easily. 











The Treasury Department acknowledges with appreciation the publication of this message by 


McGRAW-HILL PUBLICATIONS 


This is an official U. S. Treasury advertisement prepared under the auspices of the Treasury Department and The Advertising Council. 
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FOOD 


Batch cooking fruits and other pie fillings in steam kettles 


heated by central Sellers Gas-steam Boilers. 


DEMONS! 


A MILLION PIES would be something of a record 
for any bakery, but it’s only part of the total 
prepared during the last 25 years in the Gas 
Ovens of THE REAL PIE BAKERS, Pittsburgh, 
Pennsylvania. 

Actually, pie-baking is only the final step in a 
series of food processing operations in which GAS 
plays so important a role. Then, after the products 
are on their way, this same fuel, and modern Gas- 
fired Equipment, take over the jobs of cleansing 
and sanitizing. 

In the preparation of fruits alone the importance 
of GAS is emphasized by the 40,000 bushels of 
apples and $00,000 pounds of fruits and berries 
processed during 1949. Cooking vats supplied 
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RATE VERSATILITY OF GAS 


“ # 


: : 
* 


alate 


Reed Gas-fired Tunnel Oven 
used for continuous baking of 
covered pies. 


Filling Gpen-type pie shells 


as they rotate rh Gas-ftirec 


Fish Rotary Oven 


with steam from Sellers Gas-fired Boilers are 
used for this purpose —a id steam pr »of boxes are 
also served from this source. 

Baking is performed in a Reed Tunnel Oven and 
three Fish Rotary Ovens. Filled and glazed donuts 
are deep-fat fried in a Gas-fired Vitamatic Donut 
Fryer. 

Food processing with GAS is the modern, effi- 
cient way to obtain uniform results and THI 
REAL PIE BAKERS have taken full advantage of 
the versatility of GAS by applying it to their 
wide variety of heating requirements. 

GAS will serve you just as efficiently and eco- 
nomically--and your Gas Company Representa- 
tive will show you how. 


| 


t 
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“We not only move meats faster at 
less cost, but we give our customers 
better service . . . and get products to 
them in better condition with Trailers,” 
says Harry W. Davis, Director of Traffic 
for John Morrell & Co. 


.. brought To you FASTER, FRESHER...CHEAPER, TOO! 


FASTER 


BECAUSE OF FRUE- 
HAUF’S SMOOTH, 
EASIER-ROLLING 
GRAVITY-TANDEM! 
Users report this Sus- 
pension pulls one gear 
higher . . . gives up to 
247,000 miles per tire! 


FRESHER 


BECAUSE FRUEHAUF 
STAINLESS STEELS FEA- 
TURE “ENGINEERED” 
INSULATION. Foods ar- 
five fresher in Frue- 
houfs because of non- 
corrosive Stainless Steel; 
precise insulation. 


FRUEHAUFS HAUL BIG- 
GER LOADS . NEVER 
WEAR OUT! Stainless 
Steel is stronger and 
lighter . . . non-corro- 


sive... can’t rust out! 


WORLD'S LARGEST SERVICE NETWORK 





-FRUEHAUF Zra/lers 


80 Factory Branches coast- 
to-coast are Headquarters 
for low cost Trailer and 
Truck Body maintenance 
and repair. 


F 20D via Stainless Steel Fruehaufs 
. is brought to you FASTER, 
FRESHER CHEAPER, Too! 
Fast, low-cost Trailer Transporta- 
tion saves you money on the things 
you buy every day—on nearly 
everything you eat, wear and use. 
Trailers help industry cut over- 
head by hauling more for less... 
enabling industry to give you bet- 
ter products cheaper. 
Fruehauf Trailers, tailored to their 
tasks in over 100 different indus- 
tries, are proving themselves to be 
the cost-cutting “champs” on the 
highway. Operating records prove 
no other Trailer costs less to oper- 
ate... per mile, per day, per year. 
For full facts on the Trailer way 
to transportation savings in your 
business, ask for Fruehauf’s free 
“Transportation Cost Analysis.” 
Write — Fruehauf Trailer Com- 
pany ... Detroit 32... Los 
Angeles 58... In Canada: Weston, 
Ontario. 
TRUCKS HELP BRING YOUR FOOD—The U. S 
Department of Agriculture has estimated that 
98 per cent of this country’s farm products 
moves all or a good part of the way to 
market by truck and Trailer. 


FOOD 


This Fruehauf hauls 27,500 
Ibs. of fresh meats and 
butter 1,000 miles in 31 
hours — from Ottumwa, 
lowa to Mobile, Alabama 
— almost two days faster 
than by previous methods. 


This same Fruehauf returns 
with supplies for Morrell— 
burlap bags, barrel staves, 
syrup and processing meats 
—adding to the money- 
saving, time-saving advan- 
tages offered by Trailers. 


WORLD'S LARGEST BUILDERS 
OF TRUCK-TRAILERS 
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ah! what 
delicious 


‘ _flavor 
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You'll agree, your customers 
will agree, it's the FLAVOR 
that makes the meal. 


D&O has the Perfect Flavor 
and the correct flavoring ma- 
terials to serve your every 
specific flavor requirement 
starting from shrimp cocktail 
sauce, to soup, to gravy... 
including powdered dessert 
and cake frosting. 


reatet e< 


For better flavors . .. consult D&O. 


})Xe) DODGE & OLCOTT. INC. 


owe 180 Varick Street» New York 14, N. Y. 
ATLANTA + BOSTON CHICAGO CINCINNATI + DALLAS 
LOS ANGELES PHILADELPHIA + = ST. LOUIS SAN FRANCISCO 
ESSENTIAL OILS « AROMATIC CHEMICALS 
PERFUME BASES «+ VANILLA « FLAVOR BASES 
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It took 
Experience 


to crack 
this nut... 


One of 3 principal 
units for processing 
roof granules 


Have you ever wondered 
about the colored pebbles in composition roofing? 
They are artificially colored 


THE PROBLEM: 
@ DRY the granules before coloring 
e@ BAKE the color for permanence 
@ COOL the product for bagging, shipping or storage 
—ALL ON A CONTINUOUS BASIS 


THE SOLUTION: 
A STANDARD Rotary Dryer having very close tem- 
perature control in series with a STanparp Rotary 
Kiln fired at exact baking temperature in series 
vith a STanpDaRD Rotary Cooler discharging the fin- 
ished product 


New STANDARD-HERSEY Dryer Bulletin 


Write today for new 


tch pryers, Rotary 
the Proce 





STANDARD STEEL CORPORATION 


5045 Boyle Avenue, Los Angeles 58, California 
Eastern Address: 123—45 Newbury Street, Boston 16 





MODERN WRAPPER SEALS 


FLAVOR AND FRESHNESS IN... 


MOISTURE OR DRYNESS OUT! 


This modern mechanical wizard wraps with ‘Oven 


Freshness” and without breakage at amazing new speeds... 
drastically lower costs! Uses materials of all types such 

as cellophane, glassine, foils, etc., and delivers in continuous 
feed up to 120 units fully glued or heat sealed — 
regardless of shape. Only one operator and one helper 
required. Reduce down-time and eliminate old-fashioned 
packaging bottlenecks now with the Campbell Wrapper. 


Write for illustrated brochure and complete details. 


TUBULAR OVAL fe} Teel Ted IRREGULAR 


BEVELED SIDES 


Wraps products of all types and shapes 


Standard models — designed 
for individual needs with 
Straight, L, or Hopper feed. 


es es ee Se 


New York Office: 
55 West 42nd St. 


HUDSON-SHARP MACHINE CO. - GREEN BAY, WIS. 


Ma saefuclirers 








WHERE TO BUY 

















Vitamin A Activity character- 
istic of “June’’ butter and nat- 
ural plant materials offered as— 
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Carrot oil, 
is extracted from carrot 


tandard of vitamin A. 


in vegetable oil, powder, emul- 
sion and crystalline forms. A 
most economical source of 
Nature’s own palatable 


yellow color. 
not synthetic, does not 
tain animal fats of any 
and does not produce 
flavor. 


New 36-page combined 
log on carrot oil for 

feeds, and pharmaceut 
Important reading for 
food processors 


Available in several convenient 


potencies for food and pharma- 205 Broad St., 


CARROT OIL 
makes foods 


golden yellow 


5, an 


con- 
kind, 
fishy 


SEND FOR BOOKLET 


cata- 
‘oods, 
icals. 

most 


Write today! 


NUTRITIONAL RESEARCH ASSOCIATES 
South Whitley, 


like butter, contains Reason 
up to 25 million units of earotine, 
Carrot oil is preferred for vitaminizing foods because 
desirable golden 
Carrot oil is 


( CORROSION-PROOF ) 
TANKS & FLOORING 


ing and 





of 
storage tanks; indoawiel lad 


© Experience serving major steel, chemical, textile, 
food plants, 


© Complete feelin Raion « 
terials 


Write ste bulletin giving full data 
601 Chemstee! Building, Walnut Street, Pittsburgh 32, Pa. 


CH MSTEEL constnuction 


COMPANY, INC. 


Specialists in Acid-Proof Construction 


. Engineering... 
Maint 





Carrot oll 
ach pound contains 
the international 








because it contrib- 





New 
Advertisements 


Ind. ) 
received by July 24th will appear in the 





ceutical use. Immediate delivery. 


August issue subject to limitation of 





Write or wire. 


GENERAL BIOCHEMICALS, INC. 


50 LABORATORY CHAGRIN FALLS, 


PARK GBI OHIO 
i setaceneanineiimennnntenntiinemennntl 
Reg US 


If 








Pot. OF 


this or other advertising does not 
supply the information wanted 
concerning materials for the food 
manufacturer, please write: 


FOOD INDUSTRIES 


space available. Address copy to the 


FOOD INDUSTRIES 
330 W. 42nd St., New York 18, N. Y. 
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ANNOUNCING . . 
the NEW 34d | PROFESSIONAL SERVICES 


Edition of 
PROCESSING PROBLEMS — PRODUCT DEVELOPMENT — MARKET 
RESEARCH — PLANT LAYOUT and DESIGN — PACKAGE DESIGN 
and TESTING MANAGEMENT — PUBLIC RELATIONS — GENERAL 
CONSULTING — PATENTS — CHEMICAL, BACTERIOLOGICAL and 
NUTRITIONAL ANALYSIS 




















J. Paul Bishop and Associates GUSTAVE T. REICH 


Reports—Layouts—Canning and Freezing Processes Consulting Chemical Hngineer 
—Food Bacteriology—Sanitary Control-Food En- % ' >eonesee: . » 
gineering — Atmospheric Pollution — Unit Opera- eee Eseeenee : — 
Process, Product and Equipment Design— Complete Plants Yeast, Molasses 

Industrial Heating, Ventilating. Air Conditioning Alcohol - Dry Ice - Waste 

Wri Refrigeration. 
rite for brochure— mentioning this publication. The: ts *hiladelphia 2. P: 
iS Mesth Gecnnd tires Coamecion. Nilinods 1422 Chestnut St Philadelphia 2, Pa 











FOOD RESEARCH SCHWARZ LABORATORIES, INC. 
LABORATORIES, INC. pe on mh oa pe By a enh Ba ge ae 


Philip B. Hawk, Ph.D., President ess examination and control. More than 75 years of 
° . a experience servi g* the food and beverage industries. 
Barnard L. Oser, Ph.D., Director ite for bulletin 
e 
Research, Analyses, Consultation for the Food, “Science Quail ty Control of Foods and 
Drug and Allied Industries Beverages 


The | 48-14 33rd Street, Long Island City, N. Y. 202 East 44th St New York 17, N. Y 








’ 
world’s 
pend dann Fridy - Gauker - Truscott & Fridy BENJAMIN F. SMITH 
standgar ~ Architects & Engineers 1 
Dairy, Canning, Food Process and Industrial q “Ne seed 26 
reference Waste Treatment Plants Designer and Manufacturing of Gentle 
Water Supply - Incineration - Sewage Disposal Pneumatic Conveying Systems 
General Architecture and Engineering Coffee, beans, spices, nuts 


” | 
Jers, granules, flakes 

of modern chemical | Reports - Cost Studies - Drawings - Specifications pag eh mao, on eg 

engineering practice 1821 Arch Street Philadelphia 7, Pa 1801 Breton Rd., 8.E.. Grand Rapids, Mich. 

and fundamentals 














HANSON-GORRILL-BRIAN, INC. FOSTER D. SNELL, INC. 
Prepared by a Staff of Specialists; JOHN Planning - Development - Desig ee ceacaee nie ee 

ining - ? - " 15 ‘ © 
H. PERRY, Editor. Technical Investigator, terieiogists and medicel personnel with 10 st ores 
E. I. Dupont de Nemours & Co. 1942 pages Process, Control & Inspection Equipment of laboratories and a pilot plant are availabl 


fo 
Over 2000 illustrations, graphs, tables. the solution of your chemical and engineering pro Ss, 
One Continental Hill Glen Cove, N. Y. lems. Write today for Booklet No 
T= 8rd edition brings you a fresh coverage of stand- Glen Cove 4-1922 ‘The Chemica! Consultant and Your Business’ 
ard and recently compiled facts, figures, and methods 29 West 15th St New York 11, N. Y 
applicable not only to chemical engineering but to 


important related fields. 
New developments in every branch of chemical engi 
mdacine tee eideadad tee meee: than’ 1a) recunteed! on LANCASTER, ALLWINE JOHN |. THOMPSON & CO 
thorities to bring you up to date on technical data—on ° e 
new procedures, modern applications, new equipment, & ROMMEL 
etc, Important information—previously restricted to only Repistered Patent Attorneys 
“classified’’ listing—is made available for the first " — 29 sd ‘ . 
Patent Practice before U. S. Patent Office, Validity Mechanical Management and Process Engi 
7 . and Infringement Investigations and Opinions. : 
ae you a a practicing Co gener srg ve, plant Booklet and form “Evidence of Conception’ for neering Investigation and Reports. Plant 
or laboratory worker, or mechanical engineer in a process wae : oak 
industry, no matter what your question you are sure warded woos. yt “g15-15th St.. N. Ww Layout and Design. Methods and Procedures 
to find it answered in this encyclopedic book—concisely Wast — . -l7th 8t.. N. Ww 7 tor ~c 
explained and illustrated, authoritatively handled by a eshington 5. D. C $13—17th &.. Washington. D. ¢ 
specialist, and instantly accessible. 

















Consulting Engineers to the Food Industries 














30 big sections—larger pages walt DONALD K. TRESSLER & ASSOC. 


wealth of new material |] DAVID N. LEWIN, Ph.D. FOOD CONSULTANT Food Technologists and Enot 
A wealth of ne ere |] JOSEPH b. LEWIN: GONSUCTING ENGUNEET: eee ee en 
| Designs—Layvouts—Investigations — Consultations, Specialis: 00d en ; _ . 
Consult Perry's Chemical —Reports—Market Investigations —- Consultations ate inkate = ta. bod Pr paration and erg ate - 
Emgineers’ Handbook to Equipment Testing and Evaluation: Food 
in all phases of Food Preserving by Heat, Renth mg ing; By-Product Utilization; Manufacture of Pure 
eheok your methods against Freezing—Consultation in Managing, Wareho' Fruit Flavors 
those in current approved Distribution—Control and Time Studies. 
until $15.00 practice; get quick answers 1775 Broadway, N. Y. 19, N. Y. COlumbus 5-3276 North Compo Road Westport, Conn 
to your everyday problems; 
eave time and effort. 

















MODERN VINEGAR SERVICE BERT W. WHITEHURST 


Large recirculating vinegar making units to fit any R > 
egistered Professional Engineer 
McGraw-Hill Book Co., Inc. requirements. Design, Installation, Operation, . ™ 
330 W. 42nd St., NYC 18 Alterations, Consultation. Reports, design, plant modernization 
n . c 7 consultatio 
ie ET tote te aot eee iT P. 0. Box 103, Station M ene 
Los Angeles 32, Calif. 53 State Street Boston, Mass 


SEE THIS BOOK 10 DAYS FREE. 





plus a few cents for delivery, $3.00 monthly 
votil "515.00 is paid, or return the book postpaid 
(We pay for delivery if you remit first payment 


with order; same return privilege.) | Consult WISCONSIN ALUMNI 


Name . . 
addres || these SPECIALISTS ee 


City .. Lone Stat Viterin assays - Proximate analyses 
Sacteriological testing of sugars, 
Let them save your time by bringing pocinengy po Aygo yp es 
their broad experience in their specialty egg products, and canned foods 
P to bear bl Fat and oi! constants 
This offer applies te U.S. enly j on your probiems. Spectrophotometric analyses 
P. O. Box 2059 Madison 1, Wisconsin 














Company 
Position 
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NEW IMPROVED 


WHAT MAKES A 
MAILING CLICK? 


Advertising men agree--the list Is 
more than half the story. 


McGraw-Hill Malling Lists, used 
by leading manufacturers and in- 
dustrial service organizations, direct r 
your advertising and sales promo- F 
tlonal eters Ym key purchasing can solve your gelling thickening, 
power. They offer coverage o 
major markets, including new per- suspending, or stabilizing problems 
sonnel and plants. Selections may » ae , ‘ 7 . 

Krim-Ko’s uniform, established lines of seaplant derivatives-KRIM- 
= th lial aaa KOgel, KRIM-KOloid, KRIM-KOld, KRIM-KO Tendergel and CAR- 
RAGAR— have proven remarkably effective and dependable in a wide 

New names are added to every i range of food, industrial and pharmaceutical applications. These proven, 
McGraw-Hill list daily. List revisions uniform colloid agents can be as useful to you as they are to some of this 
are made on a twenty-four hour | country’s largest and most successful manufacturers and processors. Tests 
o— 6 ee aap | have proven that they gel, thicken, suspend and stabilize better than most 
aoe ee ’ gt al | materials heretofore obtainable. Their dependable uniform makes them 





In view of present day difficulties | especially easy to use. 
In oor your own mailing 
lists, this efficient personalized serv Send in your problem to our laboratory—no obligation 
ice Is particularly important In se- K K eee ate welleatatied: lal ; PRE tc EE 
Mo GRAW- “HILL curing the comprehensive market _ 0 sae po _— we rer ¥ iboratory devoted exclusively 
coverage you need and want. Ask {| to the solution of probiems tn this helc f you have a problem involving 
no LIST SEAVICE for ae ‘Getalled information to- emulsifying, thickening, suspending or stabilizing—send it in to us. Our 
day. You'll probably be surprised | laboratory will make their recommendations in confidence —without obli- 
at the low over-all cost and the gation or cost. Or if you prefer—we will send you sufficient working samples 
pad a of these hand for your own laboratory. Write today. 





DIRECT MAIL DIVISION 


McGraw-Hill Publishing Company, Inc. 


330 WEST 42nd ST. NEW YORK, N.Y SEAPLANT PRODUCTS DIVISION 
NEW BEDFORD, MASS. 








| mms SEARCHLIGHT SECTION mmm 
A a POSITIONS VACANT 


TECHNOLO far 


 , Volntol- Yoriitivin CINULO NV) Sa: | FOOD, TRCHN 


of ae par tme ot 
| education 
Wr e P-6879 


Hydrolyzed Wecetaste Protein Sees 
These derivatives of wheat protein are being therries to maras 
used. by many food manufacturers ite) EMPLOYMENT SERVICE 
IMPROVE FLAVORS IN FOODS : SALARIED PERSONNEL $ 


confider 


Write for descriptive literature and samples ge of tion und onditions assur- 


THE HURON MILLING COMPANY 
9 PARK PLACE: “NEW YORK CITY 7 
In Business Over 70\Years POSITIONS WANTED 


t T 
i address only for 
tior n\ od Jira 


| FOOD CHEMIST Lor s 











SEARCHLIGHT SECTION 


























FOOD TE 
Hardening Plant Supervisor NEW TORR: toe Wee Be ee hgaek ee 
a large refiner of Vegetable Oils located SAN FRANC Py Pax my aa Ay oyed. PV 
near New York, wants a man to supervise . ‘ d CHEMI 

the production of their Hydregenation and ry 


gas plants. Modern equipment and large POSITIONS VACANT 


volume 








FOOD CHEMISTS Engineers - Executives - Tectaical Men 
JR. AND SENIOR Salaried Positions, $4,000 to $30,000. This Con- 
Investigate our active confidential serv fidential service for men who desire a new connec- 
ice for the better position Appointments tion, will develop and conduct preliminary negotia- 
at your convenience. tions without risk to present position. Send name 
Call, write or wire:—Gladys Hunting (Consultant) and address for detail 
DRAKE PERSONNEL TOMSETT ASSOCIATES 
7 W. Madison St Chicago 2, Ill. 1203-2 Berger Bidg., Pittsburgh 19, Pa. 








(Continued on the opposite page) 
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SEARCHLIGHT SECTION 





Inspection. 


CWwW-7007, Food Industries 


520 N. Michigan Ave., Chicago 11, III 


OUR PACKING PLANTS CAN SAVE YOU MONEY! 


In the Heart of the Mid-West, our 2 modern Food Processing and Canning Plants have additional 
facilities available for custom packing any type food or related items. Operating under Government 


We already pack quality products for many national concerns. We can help you—as we help them 
—save on freight and packaging costs. 


For full information and details contact 








COURSES IN 
FOOD TECHNOLOGY 


a. Mathematics and f. Preserving 
Fechealey a on g. Inspection and 
Food keh sis Grading according 

: 7 to USDA standards 


. Nutrition 
h. Mold Counting and 


. Canning 
. Freezing Insect Examination 


RESTAURANT MANAGEMENT 
GENERAL STUDY OF COOKING 
PREPARATION OF SALADS 
PIE AND PASTRY MAKING 
CAKE DECORATING 
STUDY OF MEATS 


MEN OR WOMEN 
VETERANS OR NON-VETERANS 
DAY AND NIGHT CLASSES 
Highly quolitied instructors with Bay ex- 
as 


perience as wi 
degrees in their respective fields, 


ATTENTION EMPLOYERS 


if you need qualified personnei, such as: Food 
Tec y Technicians, Mold 
Counters, .., Foreladies, Graders and 
other trained personnel for Quality Control 
Work please contact the Employment Office 
of the school. 


MIAMI SCHOOL FOR FOOD 
PROCESSING SPECIALISTS 


Box 383 CORAL GABLES 34, FLORIDA 
Telephone: 83-1301 

















POSITIONS WANTED 


PLANT SUPERINTENDENT age 36 wants 
tough job. U. S. or foreign. 8 years produc- 
ty, research, maintenance experience, 
preserves, pickles. Cans, 
bottling Breakage analysis 
3 county agent Capable leader and 
organizer. PW-7079, Food Industries 
ADMINISTRATIVE ENGINEER— Thoroughly 
experienced in all phases of manag 
processing and packaging industries 
manufacturing, costs, labor relations finance, 
sales. Seeking position with leading anize 
tion as administrative assistant, g ral or 
works manager B.S.-Industri a 
M.A.-Business, age 40. PW -695 
dustries 
FROZEN 
Saggy Ber sae € 
tion. Good orm rie e ret various proc 
tion flelds P WW. rd Ine lustries 
gional MIST a ung, experie 
elopment, produc fio nm and analysis o 
) and allied fo« Sound ac: 
ound Laboratory « t ae tas 
cal understanding of plant opers 
lems. Desire challenging, non rout 
0d field. Presently employed 
ood Industries 
ca. TEC HNOL OG IST, M.S. Agr 


vegetables, 


E ering 
9 In 


FOODS 


cultural Eco- 
on canned 


-7068, Foo a Ind: satel “8 


_ SELLING OPPORTUNITY WANTED 


NAL PRODUC Ts 3 
aggressive sales rep 
‘ontacting *hemical, F¢ 
Plants n Midwest RA-65 


desired by techni! 


FOOD INDUSTRIES, JULY, 


Taunton, Mass. 
180,000 sq. ft. 


612, Empire State Bldg., 


With adequate land for expansion. 
plants. Both reconstructed and re-equipped 1943 for producing indus- 
trial or beverage alcohol (at Yankton, from local grain). Also suitable 
for rapid conversion for chemicals, pharmaceuticals, paints, detergents, 
corn or soy products, livestock premium supplemental feeds, tanning, 
bleaching, dyeing, plastics or processes using distillation, pressurized 
steam conversion, tankage and large steam producing equipment. 
Unusually favorable cooling water facilities. 
New York, New York, or your own broker. 


INDUSTRIAL PLANTS 
FOR SALE 


Yankton, So. Dak. 
25,000 sq. ft. 


RR sidings immediately alongside 


Samuel S. Warner, Room 








WE CAN FURNISH AT ANY POINT NEW 
AND USED TIGHT AND SLACK BARRELS 
AND STEEL DRUMS, PAILS AND KITS. 
LET US HAVE YOUR INQUIRIES. 


BUCKEYE COOPERAGE CO. 
3810 Orange Ave., EXpress 3383, Cleveland 15,0. 








FOR SALE 


H.P. Horizontal tubular steam boiler 


1 Sellers 10 
receiving tank for 


with all automatic peongiobw 
gas. Brand new—never use 
2 Read 250 galion ribbon tree mixers jacketed 3 
100 steam pressure with 2 Westinghouse 5 H.P 
geared motors. 220 Volt-3 phase A.C. Priced for 
quick sale. 
FS-7053, Food Industries 
330 W. 42nd St, N ew York 18, N. Y 








FOR SALE 

12—-500 gallon Jacketed Copper Kettles 
1—250 galion Jacketed Copper Kettles 
2—150 gailon Jacketed Copper Kettles 
a—2800£ Swiss Cheese Kettle 

All sizes Stainless Steel Kettles—new. 

BUCYRUS KETTLE WORKS, INC. 

729 E. Warren St. Bucyrus, O. 


1—500 kw, WESTINGHOUSE, 1200 RPM, 
3 PHASE, 60 CYCLE, 480 VOLT AC 
GENERATOR DIRECT CONNECTED 
THROUGH WORTHINGTON GEAR TO 
A WORTHINGTON - MOORE TURBINE, 
275 POUNDS; BLEEDER PRESSURE, 10 
POUNDS; EXHAUST, 1 POUND, ABS. 


The generator panel is complete with 
1000 amp, air circuit breaker, the usual 
instruments, voltage regulator, etc. There 
is also, with the unit, a Wheeler surface 
condenser with motor-driven circulating 
pump and condenser removal pump. 


This equipment is located in Oakland, 
California, and has never been used. It 
can be purchased at a bargain. Please 
address your inquiries to: 


ALBERS MILLING COMPANY 
5045 Wilshire Blvd. 
Los Angeles 36, California 
Attn: W. G. FISHER 











FOR SALE OR EXCHANGE 


VAUGHN FORK TRUCK 
GAS DRIVEN 
Will exchange for labeling and can closure 
machine—Z 
EFFRON BAKERY SUPPLY CO. 
POUGHKEEPSIE, N. Y. 





FOR SALE 
Bye vacuum machines, ary Russ—2D with one 


and were used only 
six months. They are in excellent condition. Any 
reasonable offer accepted. 


SUPERIOR CHEESE COMPANY 
P. O. Box “’D” Green Bay, Wisconsin 








WANTED 


Large engineering firm wishes to acquire several 
complete food plants through purchase of (1) cap- 
ital stock, (2) as: ) machinery and equip- 
ment, whole or in part. Personnel retained where 
possibie; strictest confidence. 


Box 1219, 1474 Broadway, N. Y. 18, N.Y. 











$ FOR SALE—NEW SWENSON MONEL EVAP- 
ORATOR, ai DLER = GALLON JACKETED 
GLA LINED REACTOR, 


: HP COM- 
PRESSOR - FIT? ATRICK 8 . 


rte 
END F 
CHEMICAL & PROCESS. MACHINERY CORP. 
146 Grand St. New York City 13 
WORTH 4-8130 





1950 











SEARCHLIGHT SECTION 


HEADQUARTERS FOR 
UNUSUAL SAVINGS 





STAINLESS STEEL “ROBALL” SIFTERS 
12—Day 771 Stainless Steel “Roball” 
Sifters, single deck, 40°'x84”, md. 
with 2 HP. 3/60/220 volt motors. 





3—30”x30” Aluminum Filter Presses: for 
either 32 or 48 chambers each; 1” 
cake side feed, open delivery, non- 
washing. Used on pectin. Two Shriver 
and one Sperry. 


5—Shriver Rubber covered Filter Presses: 
36”x36”", 36 & 18 chambers, 116” 
solid rubber plates, 3” cast iron rub- 
ber covered frames, 4 eye, closed 
delivery. 


1—6'x60' Louisville Rotary Steam Tube 
Dryer: New, unused welded shell and 
tubes, 27—415” tubes and 27—3” 
tubes. 


2—Stainless Steel Rotary Dryers: 6'x40’ 
uggles-Coles, for either hot air or 
direct heat. 


1—Std. Knapp #429 auto. top & bot- 
tom Gluer-sealer, self adjusting, with 
compression unit. 


8—Day Powder Mixers, up to 2,000#. 


2—Stokes & Smith GI Powder Fillers, 
M.D 


World Rotary Automatic and 8—semi- 
auto. Labelers. 


—2000 gal. Steel, jacketed Kettle, open 
top, Agitated, 7” dia. x 7'6” deep. 


—Rotary Vacuum Dryer, 5’x33’. 


Baker Perkins Size 15 Mixers, jack- 
eted, 100 gal.; 1 size 16, 150 gal. un- 
jacketed. 


#12 Sweetland Filter, 4” centers, iron 
or copper leaves. 

1200 gal. Aluminum closed jacketed 
Kettle, 5° dia. x 86” deep; also 
1—750 gal., 1—350 gal. 

225 gal. Aluminum open, jacketed 
Kettle, also 2—225 gal., 2—100 gal., 
40—80, 60, 40, 20 gal. 


20—250 Gal. Copper, jack. Kettles, open 
top, with stands, 50” dia. x 42” deep. 


ONLY A PARTIAL LIST 


PRODUCTS COMPANY. inc. 
13-17 Park Row New York 7, N. Y. 


We buy your Idle Machinery 





Another @Qy@ First 


In the Equipment Industry 
RENTAL PURCHASE PLAN 


Stock No. Description 

2500 CR-Chisholm Ryder Model B Juice 
Extractors 

2876 Sterling Model EM1D Dicers 

2982 Urschell Centrifugal Slicer 


1932 Brierly Double Head Citrus Chipper 
or Slicer 


1932 CR Bean Snipper Model CE76L 


2184 2 Berlin Chapman Filler-Syrupers; 
7 valve and 11 vaive 


2986 2 M.&S. 6 Pocket Fillers for No. 2 


2184 Six Filler Machine Co. Piston 
Fillers; four to 11 pistons 


2965 Rietz Stainless Disintegrators; 30 
HP—50 HP 


2700 Karl Kiefer Stainless 16 Spout 
Rotary Vacuum Filler 


2919 Screw Type Dewatering Press 
10” x 50” 


2872 Mt. Gilead Hyd. Press 24” x 24” 
with pump 


2819 5 Berlin Chapman Retorts 42” x 
54” with Taylor instruments 


2849 Four Basket Hor. Retort; 40” x 18’ 


2487 Standard Knapp Aut. Case Gluer 
and Sealer; 429-606 complete 


2986 Two J. H. Day 75 Gal. Cream 
Beaters 


2662 2 Pfaudler Glass Lined Vacuum 
Cookers; 500 gai & 2500 Gal 


3001 Spinner Cooler for No. 10 Cans 


2587 3 Stainless Jacketed, Agitated 150 
Gal. Kettles; 100% Pressure 


2879 5 Stainless Vacuum Vessels 250 
gal to 1250 gal 


ALWAYS ON HAND 


Stainless Steel Kettles, Tanks, Vac. Cookers, 
Homogenizers, Sterilizers, Washers, Labelers. 


PHONE WOrth 4-5900 


FIRST. MACHINERY CORP. 
157 Hudson Street, { 
New York 13, N. Y. ‘ 

FRED R. FIRSTENBERG, Fres. 





LIQUIDATING EQUIPMENT 
Former SIBONEY DISTILLING CO. 
PHILA.—Gravity Conveyor, Power 
Boosters, Tanks, Pumps, Automat- 
ic Bottling Machinery, Beer Still, 
Gin Stills, Yeast Machine. 











FOR SALE FROM STOCK 


2—MOJONNIER #90 Auto. Rotary 
Vacuum Fillers, 14 spout, stainless. 

1—INTERNATIONAL Auto. Vacuum 
Filler, 12 spout, stainless steel. 

1—Pneumatic Scale Auto. Inverted Air 
Cleaner, 6-wide. 

2—Burt Wrap Around Labelers. 

1—Stokes & Smith G-I-D Universal 
Powder Filler 

1—Nail. Pack. Mchy. Auto. Powder 
Filler, 2-spouts in tandem. 

2—Sharples Super Centrifuges #16V, 
Vaportite, dual purpose bowls, 
stainless steel contact parts. 


Large stock of stainless steel tanks 
and kettles 


PERRY 


™=* EQUIPMENT CORP. 


1511 W. THOMPSON ST ° PHILA. 21, PA 














BUY M.E.C. 


FOR SATISFACTION 


2-—Ro-Ball Sifters 40°’ x 84” Stainless Steel. 
3—Rotex Sifters 40’° x 120’—Double and 
Triple Screen. 
1—Buffalo 63BG Meat Grinder, 60007 hr. 
1—FMC No. 35 Super Extractor, Stainless 
Steel, 40 g.p.m. 
Indiana E-Z Adjust Pulpers. 
Fitzpatrick Model D, S.S. Comminutors 
3 & 5 H.P. Motors. 
Union Bag Sewer, Style 20100G with 
14,500 head. 
Closed 3450 gal. Stainless Steel Tanks 
& Coils, Type 347 S.S. 
Stainless Steel 2500 Gal. Vertical Tank 
with Agitator. 
Horiz. Dry Powder Mixers 15¢ to 
25002. 
Sperry 42° Wood Plate & Frame Filter 
Press, Hyd. Closure 57 ch., 134" cake. 
Fowler Stainless Steel 9 Stem Rotary 
Gallon Filler. Stainless Steel Coils 5 
and 9 turn 2” pipe 6’, 7’ & 8’ dia. 


We Buy Your Surplus 
Send for Bulletin A-25 


@® Machinery®@ 


Equipment Corp. 


533 West Broadway 
New York 12, N. Y. GRamercy 5-6680 


HIGHLY DESIRABLE EQUIPMENT 


AT TERRIFIC SAVINGS 


Pfaudler Steam Peeler complete with Boiler 

Can Labelers—up to +10 Tins and Gallons 

3 Transwrap Machines, Models AA-A&B 

Urschel Dicers Model B&L 

FMC S.S. 18 spout Juice Filler 

Dunning & Boschert 80 ton Fruit Press 

N.J. Pony Labelers semi-automatic and all 
automatic 

Pneumatic Scale All Automatic Duplex 
Labeler 

Automatic World Twin Turret Labeler 

S.S. Piston Fillers—all sizes 

Sparkler & Niagara S.S. Filters 


For BETTER BUYS and Service 
Phone SOuth 8-4451—9264—8782 


You Can BANK on 
CLEARING 
EQUIPMENT HOUSE, INC. 


289—10th St. BKLYN 15, N. Y. 














EQUIPMENT 


FOR FOOD AND PROCESS 
INDUSTRIES 


3—Stainless Steel Jacketed, Reactors, 1,000 gal 
with Agitators. 

5—Glascote, Glass-Lined Jacketed Kettles, 300 
gals 


4—Stainless Steel, Jacketed Kettles, 300 gals 

i—Pfaudler, Glass-Lined, Reactor, 50 gal. with 
Agitator, Series ES. 

1—Bird. Stainless Steel Solid Bowl Filters, 18” x 
28”, Unused 

2—Hercules, Stainless Steel, Filters, =50, Unused. 

1—Shriver 42” x 42”, Plate & Frame, Filter Press, 
46 chambers. 

i—Pfaudier, Glass-Lined Jacketed Kettle, 150 
gals 

2—Orville Simpson =41 Rotex Screens. 


“GELB tnion’ i 


Est. 1886 UNionville 2-4900 








FOOD 


INDUSTRIES, JULY, TES0 








CHOICE MODERN REBUILT EQUIPMENT Y% 


Guaranteed For Complete Satisfaction 


Day & Robinson 100, 600, 1000, 2400 
lbs. Dry Powder Mixers and Sifters. 


J. H. Day 700 gal. Steam Jacketed 
Jumbo Mixers, motor driven. 


Lee 400 gal. stainless steel steam jack- 
eted Mixing Kettles. 


F. J. Stokes, J. H. Day, New Era, Hott- 
man Mixers, from 2 gallons up to 450 
gallons, with and without Jackets, 
Single and Double arm Agitators. 


Baker Perkins type. JNM and Readco 
Heavy Duty 100-150 gal. Double Arm 
Jacketed Mixers, Sigma or Fish Tail 
Blades. 


Mikro 4TH, 2TH. 1SH and Bantam Pul- 
verizers: Jay Bee 3AT and U1, Schutz- 
O'Neill, Stedman Mills. 


Day #31 Ro-Ball, Schutz-O'Neill #3 
Sifters; Gayco 8 ft. Air Separator. 





Colton, F. J. Stokes and Eureka, RD3 
and DDS2 Rotary Tablet Machines. 
Pony M, ML and MX Labelrites, Ermold 
and World Semi and Fully Automatic 
Rotary and Straightaway Labelers. 
Pneumatic Scale automatic Duplex 
Straight-line Labeler, 120 per min., front 
and back labels, Flasks and Quarts, 
Knapp E adj. Wraparound and Spot 
Labeler, also for jars with ears. 

Burt Automatic Wraparound Labeler. 
Stokes & Smith Gl & G4 Auger Fillers. 
Triangle Package Models G2C, A2C, 
N2CA and A60A Electri-Pak Fillers. 
Triangle SHA Auto. Net Weigher, High 
Speed adj. Semi-Auto. Carton Sealer. 
Erte] 12-head S.A. Vacuum Filler. 
Filler 1, 2, 4, and 8 head Stainless Steel 
automatic Piston Fillers, Rising Bed fea- 
ture and automatic Feed. 





SEARCHLIGHT SECTION 


Rebuilt 
Machine =>) 
Established 1912 \oree/ 


Horix Stainless Steel Rotary Filler. 
Stokes 90D auto. Tube Filler & Closer. 
Ayars Rotary Filler +10 Cans, etc. 
Colton 4 PF Worm-type Cream Filler. 
Amsco & Doughboy Cello. Bag Sealers. 
Ceco auto. Carton Closing Machine. 
Standard Knapp No. 429 Carton Sealer. 
Package Machinery Co. Model FA, FA2 
Wrappers; Miller & Scandia SSU1 auto- 
matic Cellophane Wrappers. 

J. H. Day 35 and 75 gal. Imperial 
double arm steam jacketed Mixers. 
Sweetland, Vallez. Sperry. Shriver, 
Johnson, Republic & Ertel Filter Presses. 
Huhn Steam & Gas-fired Rotary Dryers. 
A. O. Smith and Hersey 6 ft. x 23 ft. 
Rotary Steam Tubular Dryers. 
Pneumatic Scale auto. Tite-Wrapper. 
Smith Buffalo 20", 27” & 42” Choppers. 
Sterling, Anderson and Erschel Dicers. 


ALL EQUIPMENT GUARANTEED TO BE IN GOOD WORKING CONDITION 
Write, Phone, Wire Collect for Details and Prices on your Requirements 


STANDARD EQUIPMENT CO. 


318-322 LAFAYETTE ST., NEW YORK 12, N.Y. 


TOP PRICES PAID 
FOR YOUR 
SURPLUS EQUIPMENT 





1 East 42nd Street, New York 17, N. Y. 


FOR SALE 


LESTER KEHOE MACHINERY CORP. 
Murray Hill 2-4616 








100 qt. Read Vertical Mixer 

80 qt. Hobart and Triumph Mixers 
Enterprise Grinder with 85%” plates 

urns Peanut Roasters, Cooling Truck, 
and Blanchers 
Buffalo Chicle Chopper 


2638 Gladys Ave., 


FOR SALE 


Blowers 


SAVAGE BROS. CO. 
Chicago 12, Ill. 











Carton Gluer: 
Colloid Mill: Charlotte mod bss ° 
Powder Mixers: 100 to on 

I 


Kettles: Stain 
Hammer Mills: 
Powder Fillers 

Gump 
Filter Presses: 7” 
Fillers: G kK 
Pulverizers: Mic 

y 


per ’ 
Powder Mixers: 30 cu. ft 


LOEB EQUIPMENT SUPPLY CO. 
1931 W. North Ave. 


FOR SALE 


Packo' 


matic, with Sealer 


McM 


Send us a list of your idle equipment 


Chicago 22, Ill. 





BUY BRILL 


6—Ross 2-truck Steam Tray Dryers, 500 sq. ft. 
drying surface, with trucks. 

i—Oliver 3 x2 ps al se JFi 

4—Shriver 30”, 24”, 18, 
Presses. 

2—-=2 Sweetland Filters, Stainless Steel. 

i—Bird 18x28" Monel Continuous Centrifuge. 

2—Tolhurst 40°, 32” Suspended Centrifugals, 
monel perforated baskets. 

i—Tothurst 26” S.S. Centrifugal, solid bask 

1—F letcher 


iter 
“ Cast Iron P&F Filter 


Suspended Centrifugal, Solid 
sket 
5—Rotex Sifters, 20x48", 40°x84”", 40°x120". 
i—Pfaudler 100-gallon glass- lined, jacketed, agi- 
tated Kettle, S.S. agitator 
25—S.S. Kettles and Tanks, 50 to 500 gal. 
2—Knapp, Burt Automatic Can Labelers, #10 


cans 
$—Mikro Pulverizers *1SH, 2TH and 
12—Day, Robinson Powder Mixers, — Ai "i000. 
2—Stokes & Smith Model K-1 Filler 
$—Anderson Duo Oi! Expellers with tempering 
apparatus. 
3—Davenport 6x50’, 5’'x25’ Rotary Steam Tube 
Dryers 
i—Black & Clawson 28°x60” Atmospheric Double 
Drum Dryer. 


SEND FOR COMPLETE STOCK LIST 
Get Our Quotations and Compare 
BRILL EQUIPMENT COMPANY 
2401 Third Avenue, N. Y. 51, N. Y. 
Telephone Cypress 2-5703 








WHERE 10 STORE 
FROZEN FOODS — 











QUAKER CITY 
COLD STORAGE CO. 


PHILADELPHIA, PA 
3 WAREHOUSES 


Proper Temperature for Frozen Foods 


FOR SALE—MODERN 
PACKAGING EQUIPMENT 


LATE MODEL 


> SCALE CO Per M 
> CARTONING LINE 
Feeder, Bottom Sea 











whe dal SCALE CO 
PNEUMATIC 
PNEUMATIC SCAL 
ben tga dy SCAL 

UMATIC *% Sca 
> 4 Sca 
pit n 
utomatic —"7 ad ppe 
“ io 

toma ‘app 

utomatic ¢ rl 
Moker Uh. CO. 2 


PACKOMATIC Cartoning 

I ur 
STOKES & Smith e" le 
TRIANGLE TX and vin 


ay I 
Cec p & 
STANDARD. KNAPP 129 
FRED GOAT « eck Weighers 
wor itomat Straightaway Labe 
nian back abe ‘ and 120 pe 
WORL LD Aut t 
STANDARD. KNAPP. euRt Can Labele 
a Pine ta KNAP Ve ze abe 
NJ ar 
NATIONAL. Wone, ERMOLD Si 
ix ERS. & Sir TERS 200 
PROCTOR & SCHWARTZ sh 
To blet Machine M d 
24” t i 


MAN \2" wolle 
CHAMPION W e Stitcher 


WANTED 
 sinate Machine or Entire Plents | 


ALLIED EQUIPMENT CO. 


940-946 Nepperhan Ave., Yonkers 3, N. Y. 
Phone: Yonkers 5-0442 

















FOOD 


INDUSTRIES, JULY, 


1950 








Well-Known Processor 


Puts 37% More Thru Cookers 


7 with Nicholson Steam Traps 


A leading drug manufacturer found that a recent Nicholson thermostatic steam 
trap installation, replacing a mechanical type, so cut kettle time that their produc- 
tion was increased 37%. Reasons for Nicholson's faster heat trans- 
fer: operate on lowest temperature differential; 2 to 6 times 

average drainage capacity; 

maximum air-venting. 





Type B ———-> 
5 TYPES FOR EVERY PURPOSE—process, heat, power; 
size 4%" to 2”; press. to 225 Ibs. BULLETIN 450. 


HIGH-PRESSURE FLOATS—Stainless, monel, steel 
or plated steel. Welded. In all sizes and shapes; 
for operating mechanisms and as tanks or vessels. 
2-day delivery. BULLETIN 348. 


W. H. NICHOLSON & CO. 


193 Oregon St., Wilkes-Barre, Pa. 














HERE'S A 


YOU WOR'’T WANT 
TO MISS... 


Everybody loves a parade but here’s one that’s particularly 

interesting to YOU because it’s packed with “pocket-book” appeal. 

It’s a never-ending parade of products and services designed 

to help you do your job better, quicker and cheaper. 

You're in the “reviewing stand” for this parade because it comes 

to you in the advertising pages of every issue of this magazine. 

Alert manufacturers use these advertising pages to get the news 

about their products and services to you... quickly and effectively. 

To be well-informed about the latest developments in your industry ...» 
and to stay well-informed ...read all the ads too. 


wy at Va 


iy’ McGRAW-HILL PUBLICATIONS 





Eiscatiaw 


“But 


you can’t buy 
that kind 


of a motor..." 


How many times 

have you heard somebody 

that ought to know better 

say something like that about 
motors, pumps, compressors or 
what-have-you? And how many 
times have you heard somebody 
else say, “Oh yes you can! 

I saw just what we need in 
Blank Company’s ad yesterday,” 
Advertising pages in 

this magazine are packed 

with news about your business, 
They contain information 
about products and services 
designed to help you 

do your job quicker, 

better and cheaper. 

To be well-informed 

about the latest developments 
in your business, 

your industry... 

and to stay well-informed... 
read all the ads too. 


McGRAW-HILL 
PUBLICATIONS 


a a7 





FOOD 


IN 


DUSTRIES, FUEL. 





PROTECT YOUR PRODUCT 


from Factory to Consumer 


Gaylord Protective Packaging assures a safer journey for your 
product from the moment it leaves your factory, through all the 


hazardous steps of distribution, down to the dealers’ shelves. 


It’s the kind of protection you should expect from your ship- 
¢ CORRUGATED AND : : Sf 
ying container. When the dealer receives your product in first 
SOLID FIBRE BOXES — diel 


class condition, he feels more kindly toward you—and your 


* FOLDING CARTONS product is placed on his shelves in a better competitive position. 
* KRAFT BAGS AND Result — greater sales. 
SACKS 
Put Gaylord’s Protective Packaging to work for you—Call 


KRAFT PAPER hn nearest: Cav Sales Office 
AND SPECIALTIES the nearest Gaylord Sales Office. 








GAYLORD CONTAINER CORPORATION, General Offices: SAINT LOUIS 


New York « New Orleans « Houston « [ 
Greensboro « Omaha « Chicago « J 

an Antonio « Milwaukee « New Haven - 
Philadelphia « Cincinnati » Greenville « M 


Indianapolis « Minneapolis « Columbus « 








REDUCE COMPRESSOR 
MAINTENANCE COSTS 


' 4 


keep refrigerating compressors clean by 
lubricating with TEXACO CAPELLA OILS 


Texaco 
Pela on 


A CLEAN compressor assures more 
tons of refrigeration per dollar .. . 
and Texaco Capella Oils assure clean 
compressors. These are highly refined 
oils, designed especially for refriger- 
ating compressor lubrication . . . mois- 
ture-free, with very low pour tests, and 
non-reactive with refrigerants. 
Texaco Capella Oils are unsurpassed 
for stability . . . with exceptional resis- 
tance to oxidation, sludge and gum for- 
mations. They stand up under severe 
operating conditions and assure clean- 


running compressors . . . high efficiency 
and low maintenance costs. 

There are Texaco Capella Oils in 
every needed viscosity and your 
Texaco Lubrication Engineer will 
gladly help you select the right ones 
to assure best performance from your 
compressors. Just call the nearest of 
the more than 2,000 Texaco Whole- 
sale Distributing Plants in the 48 
States, or write: 

The Texas Company, 135 East 42nd 
Street, New York 17, N. Y. 


. Ne 


Photo courtesy 
General Electric Co., 
Air Conditioning 
Department 


} TEXACO Capella Oils 


FOR ALL AIR CONDITIONING AND REFRIGERATING EQUIPMENT 





